
TO SHARE
· Selection of D.O. Guijuelo Iberian cured meats
· Homemade artisan croquettes
· Chargrilled mussels
· Burrata salad with assorted heirloom tomatoes and pesto

HOOSE YOUR MAIN COURSE
· CHARGRILLED IBERIAN PORK “PLUMA” 
  served with parmentier
· DRY-AGED BEEF TATAKI 
  marinated with truffle mayonnaise

· CHARGRILLED OCTOPUS 
  smoked with rosemary and served with parmentier
· COD WITH CARAMELISED APPLE 
  and honey aioli 

THE EXPERIENCE INCLUDES
· Toasted coca de vidre bread with fresh tomato
· One drink (wine, beer, soft drink or water) 

TO FINISH
· Our homemade desserts

lenricbarcelona.com

· PREMIUM MENU · € 50
· Perfect selection to share and choose the main 
  that you like the most ·


