
1. FLAMENCO SHOW + TAPAS GOURMET

STARTERS (To share)
○ Table of Iberian ham and cheese accompanied by regañá
○ Fried pork rinds painted with pumpkin cream
○ Zucchini coated with orange blossom honey

MAIN COURSE: Iberian carrillada with patatas panaderas
DESSERT: Creamy cheesecake with red berries
INCLUDES: 1st drink // One bottle of wine for every 4 people included

2. FLAMENCO SHOW + CHEF SELECTION

● STARTERS (To share)
○ Shredded meat loaf toast with melted goat cheese and a touch of basil sauce
○ Salad fused with garlic shrimp
○ Tipillitas accompanied by eggs and fried peppers

● MAIN COURSE (To choose)
○ Creamy Iberian pork rice
○ Salmon loin with confit vegetables with green sauce

● DESSERT
○ Chocolate toast with orange ice cream

● INCLUDES: 1ST DRINK OR A BOTTLE OF WINE FOR 4 PAX

3. FLAMENCO SHOW + ANDALUSIAN PAIRING

Plate of Ham from the Sierra de Huelva with EVOO and bread from Alcalá.
○ Pairing: Manzanilla from Sanlúcar de Barrameda.

Bitter orange cake by Inés Rosales with blood sausage, goat cheese and caramelized onion.
○ Pairing: Oloroso.

Bao bread with Iberian cheek.
○ Pairing: Red.

Chocolate Sevillian torrija with vanilla ice cream.
○ Pairing: Cream.

4. FLAMENCO SHOW + FAIR FLAVORS



● STARTERS:
○ Complimentary glass of rebujito
○ Ham plate and cheese plate

● 1st PLATE: Huevos estrellaos con gambones en tempura
● 2nd DISH: Mixed paella / Black rice with aioli
● DESSERT: Three chocolate cake with mandarin sorbet
● INCLUDES: 1ST DRINK OR A BOTTLE OF WINE FOR 4 PAX


