SABOYA 21

TASTING MENU

CULINARY EXPERIENCE

AIRY SQUID AND LIME SPONGE (1,3,4,7)
KING PRAWN CEVICHE SANDWICH WITH OYSTERS (1,2,3,5,7,8,14)
TRADITIONAL "MIGAS", SHOULDER OF LAMB AND GRAPES (1,3,12)
CROAKER WITH "PURRUSALDA" (4)

VENISON WITH IBERIAN PORK BELLY CARBONARA (3,7,12)

APPLE AND VANILLA TART SPONGE CAKE (1,3,7,8,12)
Alternative option: Saboya Fruit (+2 € supplement) (1,3,5,7,8,12)

45,00 €/ per person
SERVED FOR THE WHOLE TABLE

Includes water and bread service — Gluten-free bread (+ 1,50 €)
Saturday, Sunday, and holidays

1.Gluten 2.Crustaceans 3.Eggs 4.Fish 5.Peanuts 6.Soya 7.Milk (lactose) 8.Nuts 9.Celery 10.Mustard 11.Sesame
12.Sulphites 13.Lupin 14.Molluscs

ANY DISH CAN BE MODIFIED TO ACCOMMODATE ALLERGIES OR INTOLERANCES.
PLEASE INFORM OUR WAITSTAFF BEFORE THE SERVICE BEGINS.



