RGO

MOONLIGHT DINNER

Welcome glass of cava Ars Collecta Blanc de Noirs

TO SHARE

OSSETRA CAVIAR (GF | NF)
Blinis and sour cream

TO CONTINUE

SHRIMP CARPACCIO (GF | LF | NF)
Lemon vinaigrette, pickled onion, cured egg yolk, and cilantro sprouts

MAIN COURSE

SKIRT STEAK FROM MERCAT DE SANTA CATERINA (GF | NF)
With potato parmentier and chimichurri

DESSERT

CHOCOLATE IN TEXTURES
Ganache, crumble and gel

Water, soft drinks, coffee and tea

60 EUR / PERSON
VAT included

(V) Vegan | (GF) Gluten Free | (LF) Lactose Free | (NF) Nuts Free

@EDITIONBarcelona #BarcelonaEDITION



