Welcome Drink

Cava Brut La Cuvée
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Appetizer
(Individual)
Pickled Mussel
served in panipuri with Lima-style causa foam
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Starters
(Individual)
Seafood Soup
with crab-stuffed galets and glazed with chili crab
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(To share) ‘ﬂ"\
Rabbit and Foie Gras Terrine A
with creamy pumpkin compote
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<. Main Courses

(To share)
Cured and Grilled Meagre Loin

with roasted fish bone jus, bergamot and fennel

Braised Wild Boar Cheek with Sautéed Noodles

1 4 5 € in red curry sauce, with roasted pumpkin cubes and confit cherry tomate
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per couple Dessert %""-M

(VAT included) (Individual)
Soft Cocoa Sponge Cake with Coffee

clotted cream ice cream and Pedro Ximénez sabayon
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Wine Cellar

Unlimited, from arrival until dessert
Red Wine: Marqués de Arienzo D.O. Rioja
White Wine: Vifia Calera D.O. Rueda

Placeta Aljibe Trillo, 7 - Granada e T. 958 224 356 e reservas@restauranteelagua.es



