Q PELAYO

GASTRO TRINQUET

| SETLUNCHMENU @ £&

2 STARTERS to shar‘e (for the whole table)

Confited piquillo peppers
with tuna belly and Parmesan (4.13.14)

Charred leek parmentier with a slow-cooked egg,
ham powder and crunchy corn crumbs (1.5.13. 1)

Hake tempura with titaina
(1.4.5)

Beef meatballs with cheese foam,
piparra peppers and beef jus (1.5.13.14)

MAIN DISH (choose one) ATERN

Rice and fideua, at least for 2 ppl. Spoon dish is served individually.
Rices are served for the whole table. Just one kind of rice per table

Creamy rice with chicken and Porcini mushrooms

Black Fideua (1.2.3.4.5.12)

Braised beef cheek with green asparagus and a
creamy cauliflower and celeriac purée (4.12.13.14)

SET DESSERT (choose one)

Peaches in syrup with creamy mascarpone
and Lotus Biscoff crumbs (1. 14)

Fresh pineapple

2 2 5 O Included VAT. Drinks and bread service not included.
' Sourdough bread service: 3,70€
€/PAX  (Please, warn waiter if you are not having it)
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SET LUNCH MENU AVAILABLE MONDAY TO THURSDAY



