
M E N U
Valentine’s

Tasting Menu
RED PRAWN CROQUETTE
with saffron aioli

TEMPURA OYSTER
with Hoisin sauce

TUNA TARTARE
with stracciatella, avocado, mango
and ponzu sauce

STEAK TARTARE
with piparra peppers and caviar

SCALLOP FLOWER
with coconut bisque and prawns

MELLOW VEAL 
with pistachio foie and beet mashed
potatoes

SHOT OF CAVA
and lemon sorbet

STRAWBERRY PAVLOVA
with cream

ERMITA D’ESPIELLS |  WHITE
D.O. Penedès - ECO

CASA VELLA |  RED
D.O. Penedès - ECO

ESSENTIAL PURPURA |  CAVA
D.O. Cava - ECO | Brut Reserva

59€

7 pm to 9 pm at

OLENTIA RESTAURANT

LIVE MUSIC
WITH

Alexandra
Larios


