
*Seasonal menus subject to change

SAVOURY

Gilda (traditional Basque pintxo)

D.O. “Los Pedroches” Ibérico ham with breadsticks

Corn toast, calamelised foie gras and raspberries

Mini brioche bread with steak tartare and Béarnaise sauce

Shrimp cracker with adobo mayo

Andalusian gazpacho prepared as a Bloody Mary

Pani puri with bluefin tuna tartare and avocado cream

Free-range chicken croustade with curry and Iyo tomatoes

Mini hot dog with chistorra (semi-cured sausage) from Navarra 
and sour-spicy relish

Ham croquette

Hummus served on Turkish pita bread with pickled onions

Confit artichoke with romesco and iberian salt

Cod fritters with pickled piparra (pickled peppers)

Crispy pork belly with spicy sauce

Glazed knuckle brioche

Airbag of old cow txuleta and smoked roe

SWEET

Caipirinha-melon bites

Mini tarte tatin with Swiss meringue 

Drinks included – 120 minutes (wine, beer and soft drinks)

REINA
COCKTAIL

MUSTARD SHELLFISH VEGETARIAN SESAME
SEEDS

LUPINS SULPHUR 
DIOXIDE AND 

SULPHITES

CELERYNUTS SOYA FISH PEANUTSDAIRY CRUSTACEANS GLUTEN EGGS


