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%ée“ Appetizers

;)%/ Galician Style Octopus
x Salmon Crunch with Philadelphia :
M Toast with Cecina and Rocket S
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a Sea Delights with Lobster, Scallops and Red Shrimps x
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%: Risotto with Foie, Caramelized Apple and Boletus Edulis H
7 'S ***
. ] @
* Roast Monkfish with Confit of Red Peppers and Basil Alioli *
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Suckling Veal Sirloin Steak with Chanterelle Sauce
and Spring Onion Purée
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>X< DESSERT

& Almond Truffles on Brownie with Cherry Ice Cream *%%
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£ DRINKS

* Champagne: Taittinger Brut Reserve

* White Wine: Belondrade & Lurton (Rueda)

f Red Wine: Pesquera Crianza (Ribera del Duero)

* @ Water, Coffees and many surprises

) )

"~ : ) . ,
e,/(/y?’/(///(/f/(‘// (///(/ﬁ;')(i(’/q//(yf)

If you wish to book a table, it is necessary to pay the indicated fee in advance

to the following Pacha Ibiza S.A. bank account
at the Santander Central Hispano: 0049 4973 59 2816874793

* Afterwards, please send a fax or email including the name of the attendees and the payment receipt ":“

. ‘*‘ro the attention of Monica to the following number(+34 971 31 37 50) or monica@pacha.com
Bookings: +34 971 31 36 00 +34 971 31 36 12




