aicecel

restaurant
MENU 1 STARTERS
€ 40 “PICADA”

(CRISPY SWEET POTATOES WITH LIME, PARMESAN AND AIOLI; PADRON PEPPERS; PRAWN
BRIOCHE WITH MANGO CURRY; LEEK WITH ROMESCO SAUCE; SPICY FRIED PRAWN)

MAIN DISHES

IBERIAN PORK CHEEK WITH MASHED POTATO, ROASTED APPLE
GEL AND ALMOND

MALLORCAN-STYLE SEA BASS (CORVINA)

RAVIOLONI FILLED WITH SPINACH, RICOTTA AND BUFFALO
MOZZARELLA WITH PESTO

DESSERTS

SOLLER ORANGE IN TEXTURES

% CARROT CAKE WITH VANILLA ICE CREAM AND PINEAPPLE GEL
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MENU 2
€42
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STARTERS

PICADA

(PADRON PEPPERS, CRISPY CALAMARI, AIRECEL BRAVAS, ASSORTED CROQUETTES, IBERIAN
ACORN-FED HAM BOARD)

MAIN DISHES

SLOW-ROASTED SUCKLING PIG, POTATO, CARAMELISED APPLE,
SOBRASSADA COULIS

MEDITERRANEAN SEA BASS, SMOKED POTATO PUREE, RED PESTO

RAVIOLONI STUFFED WITH SPINACH, RICOTTA AND BUFFALO
BURRATA, BASIL PESTO

DESSERTS

GATO WITH ALMOND ICE CREAM, VANILLA GEL, CRUNCHY CACAOD
ARABESQUE

SOFT CACAQ CHOCOLATE, CAROB, EUCALYPTUS, PISTACHIO AND
HAZELNUT PRALINE




