Cortijo Bistronomy
X Leandro Caballero

ESPARRAGOS

ASPARAGUS EXPERIENCE
4 - 26 MARZO | MARCH

Espuma de esparragos de campo con lomito ibérico
Wild asparagus foam with Iberian tenderloin

Esparrago blanco al josper y sardina malaguenia ahumada
White asparagus with josper and smoked Malaga sardine

Timbal de esparragos y perfume de naranja,
huevo perfecto 2.0 y caviar de Salmon
Asparagus at low temperature and orange perfume,
perfect egg 2.0 and Salmon caviar

Esparragos al pil pil y lascas de bacalao
Asparagus pil pil and cod flakes

Panacota de esparragos blancos y crema de naranja
Panna cotta with white asparagus and orange cream
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Menu: 85 por persona. Maridaje: 45 por persona
Menu: 85 per person.Wine pairing: 45 per person

No incluido en sistema All inclusive, Semi Inclusive y Media Pension.
Not included in All inclusive, Semi inclusive or Half Board.




