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BRUNCH
1 ENERO

COPA DE BIENVENIDA

COCTEL ESPUMOSO

BELLINI

ENTRANTES DEL MUNDO

MACARRON DE FOIE

PANIPURI RELLENO DE CREMA AGRIA CON ESPECIAS Y CAVIAR
SOM TUM ENSALADA DE PAPAYA VERDE

BORRACHITOS DE COCO AL MEZCAL

PASTEL DE ELOTE

TACOS DE PINA

PRINCIPALLES

PASTELA DE POLLO ROJO ENSALADA DE NARANJA E HINOJO
ACOMPANADA DE UNA LIMONADA DE HIERBABUENA AL CAVA

POSTRE DEL CHEF

COMPOTA NAVIDENA CON HELADO DE ALMENDRAS
CASERO Y CAMBREL DE TURRON DE JIJONA

SELECCION DE DULCES NAVIDENOS

BODEGA

VINO BLANCO - VANIDADE D.O. RIAS BAIXAS
VINO TINTO - FERRATUS A@ D.O. RIBERA DEL DUERO
Agua, refrescos, cervezas y seleccion de café, té e infusiones

Chef, Isaac Ferndndez ' 9Q €
Maitre, Jorge Tinoco IVA incluido

maVar

TERRAZA & RESTAURANTE



BRUNCH
JANUARY 157

WELCOME DRINK
SPARKLING COCKTAIL

BELLINI

STARTERS FROM AROUND THE WORLD
FOIE MACARONI

PANIPURI STUFFED WITH SOUR CREAM, SPICES AND CAVIAR
SOM TUM, GREEN PAPAYA SALAD

COCONUT AND MEZCAL BORRACHITOS (CAKES)

ELOTE CAKE

PINEAPPLE TACOS

MAIN COURSES

RED CHICKEN POT PIE WITH ORANGE AND FENNEL SALAD
ACCOMPANIED BY A MINT LEMONADE WITH CAVA

CHEF’S DESSERT

CHRISTMAS COMPOTE WITH HOMEMADE ALMOND
ICE-CREAM AND JIJONA NOUGAT CAMBREL

SELECTION OF CHRISTMAS SWEETS

CELLAR

WHITE WINE - VANIDADE D.O. RIAS BAIXAS
RED WINE - FERRATUS A@ D.O. RIBERA DEL DUERO
Water, soft drinks, beers and selection of coffee, tea and infusions

90 €

Chef, Isaac Ferndndez VAT included
Maitre, Jorge Tinoco

maVar

TERRAZA & RESTAURANTE



