
More information and bookings: reservas@restaurantealarz.es | 928 801 298

CHRISTMAS

2022
Menu
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  Millet fritter.

  Mint and Passion Fruit Mezcal.

  Prickly pear and apple oyster.

  Wagyu and shallot cornet.

  Smoked sardine with padron pepper emulsion.

  Strips of sea bass “Aquanarias” with mango aguachile.

  Stuffed squid, green curry and aniseed.

  Chargrilled veal gizzard.

  

DRINKS

 * * If you have any allergies or intolerances, please inform our staff..
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  Torelló Brut D.O. Corpinat.

  Bermejo Malvasia Ecológica D.O. Lanzarote.

  Honoro Vera D.O. Calatayud.

  Mineral Water.

95’00€ / Price per person

DESSERTS

  Coconut and roasted pineapple lolly.

  Apple and rhubarb pie.

  Petits Fours.
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