LA CASA DE MARIA

TASTING MENU

ARTISAN ANCHOVY
REAL TOMATO WITH RED TUNA BELLY

DRESSED POTATOES WITH OCTOPUS AND
PAPRIKA VINAIGRETTE

SHRIMP TARTARE WITH MILD AIOLI

100% LLAZO HAM CROQUETTE

RED TUNA BELLY WITH CARAMELIZED
ONIONS SAUCE

IBERIAN PORK “PLUMA” WITH GREEN
PEPPER SAUCE

CARAMELIZED TORRIJA WITH MILK MERINGUE

MURRIETA
Pazo pELBARRANTES

Juve&camps




LA CASA DE MARIA

TASTING MENU

ARTISAN ANCHOVY 4-1I

REAL TOMATO WITH RED TUNA BELLY II-13

DRESSED POTATOES WITH OCTOPUS AND
PAPRIKA VINAIGRETTE 9-13

SHRIMP TARTARE WITH MILD AIOLI 4-§-7

100% LLAZO HAM CROQUETTE 4-7-8

RED TUNA BELLY WITH CARAMELIZED
ONIONS SAUCE II-13

IBERIAN PORK “PLUMA” WITH GREEN
PEPPER SAUCE §-13

CARAMELIZED TORRI]A WITH MILK MERINGUE
4-7-3

MURRIETA
Pazo pELBARRANTES

Juve&camps

NEXT TO EACH DISH, WE INDICATE THE FOODS THAT MAY CAUSE ALLERGIES OR INTOLERANCES:
1 Luprin; 2 CELERY; 3 PEANUTS; 4 GLUTEN; 5§ CrUSTACEANS; 6 TREE NUTS; 7 Ecas; 8 Dairy; 9 MovrLuscs;
10 MusTARD; 11 F1sH; 12 Sov; 13 SULPHITES; 14 SESAME.
IF YOU REQUIRE FURTHER INFORMATION REGARDING ALLERGENS, PLEASE CGONTAGT OUR STAFF, WHO WILL BE HAPPY TO
ASSIST YOU.
ALL FISH SERVED RAW HAS BEEN PREVIOUSLY FROZEN AT —20°C FOR A MINIMUM OF 24 HOURS, IN COMPLIANCE WITH
REGULATIONS FOR THE PREVENTION OF ANISAKIS.



