
FEEL EL DUENDE 
 

Due to market availability, the menu may vary slightly without notice. The menu 

is served individually and in half servings to allow guests to enjoy the whole 

tasting, from beginning to end. 

  
APPETISER 

 
CHEF'S CHOICE 

 

STEP 1  
 

GREENS, PAYOYO CHEESE, TAPENADE, CARROT CRUNCH, 

CHERRY TOMATOES AND RASPBERRY VINAIGRETTE 

 

STEP 2  
 

SLOW-COOKED FREE-RANGE EGG, POTATO FOAM AND CRISPY 

ONION 

 

STEP 3  
 

RICE WITH SCALLOPS AND HUELVA SHRIMP WITH LIME 

EMULSION 

 

STEP 4  
 

AGED GALICIAN BEEF SIRLOIN, BLACK GARLIC, BEETROOT AND 

MATURE CHEESE SAUCE 

 

STEP 5  
 

AERATED CHOCOLATE ROCKS WITH COCONUT ICE CREAM 

 

  

 €55 per person 

 



EXPERIENCE EL DUENDE 
 

Due to market availability, the menu may vary slightly without notice. The menu 

is served individually and in half servings to allow guests to enjoy the whole 

tasting, from beginning to end. 

  
APPETISER 
CHEF'S CHOICE 

 

STEP 1  
ACAPULCO-STYLE CEVICHE WITH SHRIMP AND OCTOPUS 

 

STEP 2  
TARTARE OF ALMADRABA RED TUNA, TOMATO FOAM AND AJO 

BLANCO 

 

STEP 3  
RICE WITH STIR-FRIED LOCAL VEGETABLES, PINE NUTS AND 

SHIITAKE MUSHROOMS 

 

STEP 4  
SLOW-COOKED FREE-RANGE EGG, POTATO FOAM AND CRISPY 

ONION 

 

STEP 5  
CONFIT HAKE, SALICORNIA, SPINACH AND PLANKTON 

 

STEP 6  
CHARGRILLED MARINATED PORK FLANK, THYME POTATO, 

SWEET-AND-SOUR ONION AND AROMATIC APPLE 

 

STEP 7  
RICE PUDDING  

BREAD AND PETIT FOURS 

 
 

 €65 per person 

 
 


