MY - Kirios

Chef’s suggestions




Menu |

Starter

Cuttlefish with sautéed onion and peppers with a dried
fruit vinaigrette.

Main

Turbot with vegetables, cauliflower puree, fennel sauce

and pine nuts.

Dessert

Three chocolates.



Menu Il

Starter

Seafood and avocado cannelloni.

Main

Beef sirloin with port sauce, accompanied by potatoes
and roasted shallots.

Dessert

Crunchy vanilla with red fruit coulis.



Menu lll

Starter

Scallops and prawns with artichokes, broad beans, ham
and seafood demiglace.

Main

Lobster in its juice, accompanied by onion and sour

cream.

Dessert

Almond cake, spiced with chocolate.



