
APPETISER

Foie gras ingot with mango chutney

STARTER

Vichyssoise with croutons and green oil

FIRST COURSE

Grilled sea bream with duxelles and roast juices

SECOND COURSE

Iberian pork "presa" on sweet potato and ginger purée

DESSERT

Lotus tiramisu with salted caramel ice cream paired with Expresso

Martini cocktail

WINE AND DRINKS SELECTION

Fenomenal. Sauvignon Blanc

Terras Gauda. Albariño

Via Romana. Mencía

75€ 
por persona  ·  IVA incluido

(+34) 958 21 71  10  | reservas@aureawashingtonirving.com
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