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MENU DEGUSTACION

Precio por persona sin maridaje: 42.00€ IVA incluido
Precio por persona con maridaje: 62.00€ IVA incluido

Remojon al estilo Garnata de bacalao y naranja
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Salmorejo tradicional con mojama y huevas de salmoén
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Mormo de atin de almadraba con guiso de palo cortado y
puré de apio
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Entrec6te de cerdo San Pascual con patatas y chalotas
asadas
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Sopa de melocoton asado con helado de mascarpone
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Cremoso de chocolate con maracuya y kikos
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GOURMET SET MENU

Without pairing price per person: 42.00€ VAT included
With pairing price per person: 62.00€ VAT included

Garnata style "remojoén" salad with salted cod and orange
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Salmorejo with mojama cured tuna fish and salmon roe
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Almadraba tuna mormo with palo cortado stew and celery
puree
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San Pascual pork entrec6te with potatoes and roasted
shallots
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Roasted peaches soup with mascarpone ice cream
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Creamy chocolate ganache with maracuya and toasted corn

Q)

AUREA

HOTELS




MENU DEGUSTATION

Prix par personne sans accord mets et vins : 42,00€ TVA comprise.
Prix par personne accord mets et vins : 62,00€ TVA comprise.

Salade "remojon” a la fagon Garnata, de morue et orange
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Salmorejo avec mojama, thon seché, et ceufs de saumon
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Mormo de thon almadraba au ragodt de palo cortado et
purée de céleri

*hkhkkkkkAAAk

Entrec6te de porc San Pascual, pommes de terre et
échalotes réties
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Soupe de péches rétis et glace au mascarpone

KhkhkkkAAkAAAX

Ganache de chocolat, fruit de la passion et mais grillé
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CONTACTO

Aurea Washington Irving
T.+34 958 21 7110
reservas@aureawashingtonirving.com
Paseo del Generalife 10, Granada 18009

www.aureasignatureplaces.com




