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THERE ARE MOMENTS WHEN THE SKY
REMINDS US OF THE EXTRAORDINARY.

Tonight, as Mallorca’s skies are transformed
by one of nature’'s most extraordinary phenomena,
we invite you to celebrate this rare occasion.
Inspired by light, time, and the Mediterranean,
this menu is our tribute to a moment
as rare as it is fleeting.

HAY INSTANTES EN QUE EL CIELO NOS
RECUERDA LO EXTRAORDINARIO.

Esta noche, mientras el cielo de Mallorca
se transforma con uno de los fendmenos mas
extraordinarios de la naturaleza, les invitamos
a celebrar esta ocasion uUnica. Inspirado en la luz,
el tiempo y el Mediterraneo, este menu
es nuestro homenaje a un momento
tan excepcional como efimero.
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Foie Gras Cream,
Port and Parmesan

Moét & Chandon Brut Impérial
Champagne, France

Beetroot Baked in a Salt Crust,
Stracciatella, Orange and Pistachios
Nounat - Binigrau
Mallorca, Spain
Soller Prawns,

Beurre Blanc, Caviar
Pazo Barrantes Albarifio
Rias Baixas, Galicia, Spain
Seared Duck Breast,
Orange Caramel, Glazed Carrots
AN/2 - Anima Negra
Mallorca, Spain
Crilled Peach Pavlova,
Yogurt Ice Cream, Verbena Infusion

MOSCATO D’ASTI
Duchessalia, Piedmont, Italy

Petit Fours

Coffee, Teas & Infusions

- 95€ pp. -
Wine Pairing +45€
IVA mcluded



Cremoso de foie gras,
Oporto y parmesano

Moét & Chandon Brut Impérial
Champagne, France

Remolacha en costra de sal,
stracciatella, naranja y pistachos
Nounat - Binigrau
Mallorca, Spain
Gamba de Soller,

beurre blanc y caviar

Pazo Barrantes Albarifio
Rias Baixas, Galicia, Spain

Magret de pato, caramelo de naranja
y zanahorias glaseadas

AN/2 - Anima Negra
Mallorca, Spain
Pavlova de Melocoton a la Parrilla,
helado de Yogur e Infusion de Verbena

MOSCATO D’ASTI
Duchessalia, Piedmont, Italy

Petit Fours

Coffee, Teas & Infusions

- 95€ pp. -
Wine Pairing +45€
IVA included



