THE@BSERVATORY

LI'FESTYLE LOUNGE

MENU THE OBSERVATORY

MENU NORMAN FOSTER

Aperitivo de Bienvenida
Welcome snack
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Ensalada de papaya, avellana, algas y setas shimenji
Papaya salad with hazelnut, beech mushrooms and wakame seaweed
Terrina de txangurro casera, pan de cristal y salsa de ostras
Homemade spider crab terrine with crystal bread and oyster sauce
Flor de alcachofa con estofado de pulpo
Artichoke flower with octopus stew and spice bread

K K K kK Kk

Rodaballo al aroma de brasas, mojo verde, ensalada de hinojo y
cremoso de apio
Turbot with grill aroma, green Mojo sauce, fennel salad and creamy
celery
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Caneldn de rabo de toro y boletus con bechamel trufada
Oxtail and boletus cannelloni with truffled béchamel
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Cremoso de chocolate, jalea de maiz tostado y naranja anisada
Creamy chocolate with toasted corn jelly and aniseed orange
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Café y mignardises
Coffee and mignardises

PVP: 64 €

10% IVA incluido

La elaboracidn artesanal en nuestra cocina implica la manipulacién de todos los alérgenos a

hotel declarar segun el reglamento (UE) 1169/2011, si usted requiere informacién correspondiente a
PUERTA cada plato, rogamos lo solicite a nuestro personal de servicio.
HMERiL‘H T.+34 917 445 400 Artisanal preparation in our kitchen involves the manipulation of all allergens to be declared
madrid www.hotelpuertamerica.com according to regulation (EU) 1169/2011. If you require information corresponding to each dish,

please ask our service staff.
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