Our starters and salads

arilled scalbps on celery and apple salad with cucumber foam and salmon and citvus coniar .15 50

Fresh canarian fish and passion Fruit ceniche, with avocado tartar, candied cassmia, sweet potato and putfed corn_.in50

Duck foie 9ras terrine with cocoa tears, lime caniar, amaretto g@ll@d and crusty hevb bread.. 1550

"Tom V' pouttey soup with qual, mushrooms and wiso , Flavoured withh lemon grass, katfiv lime and coconut milk....150

Cavpactio of bevian pork warinaded in aromatic herbs, with smoked canarian cheese, pomegranates and pine ufs ..12.50

Warm u@ge’mbl@ salad cooked In Nacuum, over hummus and salted almond crumble, with argon ol and tonka bean air._1250

From the sea......

"Sancocho Canario” by Oliver, wid sea bream stew: Our chet Oliver's version of the classic Canarian fish stew . 2150
Creamy vice with cod Cheek, archicotes and green asparagus with 'For de Guia' Canarian cheese... 150

Souid stutfed with truffled foie visotto on & puree of onion+ squid ink cream, with crunchy basil cake...2050

Our sweet femptations from our "pastri-chet”....
hssortment of Canary lslands Cheese, accompanied by figsewine marmelade, and sauteed grapes ( recomended share).....14
Calma Chicha's style firamisi .....S
e cream and sorbets of the week ...k
Lemon PIE in the manner of our "pastry chef' Yazael ...
"“Tropical Passion'; ditferent elaborations and textures of tropical fruits 850

Marviages of Chocolate; The best combinations of tettured chocolates.. 950



