
 

SET MENU  
ChiFan for charity 

Tapas 
5J premium Iberian acorn fed ham (Cut by knife) 

5J 顶级手切伊比利亚橡果火腿 

 
Sea urchin cracker with criolla sauce and spicy mayo 

新鲜海胆配辣味蛋黄酱 

 

Mixed seafood molletes, seafood roll, Spanish style, 

混合海鲜小吃 

 

Explosive Balik salmon with sour cream and truffle honey 

烟熏三文鱼配酸奶油，松露蜂蜜汁 

 

“Croquetas de trufa”  

Truffle croquettes 

脆炸松露奶油球 

 

Semi-cooked red tuna loin, “gazpacho”, avocado and olives 

地中海金枪鱼配番茄冷汤,牛油果及橄榄 

 

Baby burrata cheese, tomato in textures, basil, pine nuts and arugula 

迷你水牛芝士配番茄,罗勒,松仁及芝麻菜  

 

Iberian bacon and cheese explosive air baguettes 

伊比利亚培根芝士空气包 

 

BBQ Wagyu “entraña” with seasonal mushrooms and Piquillo peppers 

BBQ 澳洲和牛配时令蘑菇及秘制圆椒 

 

Beef cheek cooked for 6 hours, banana and passion fruit pastels 

伊比利亚牛脸肉配香蕉及热情果酱 

 

Paella 

 

 Black truffle and pumpkin creamy rice 

奶油南瓜泥，松露烩饭 

 

Dessert 

 

“Las locuras de Willy” 

Mixed dessert plate 

混合甜品拼盘 

 
Wines: 

Red wine:Ramirez Piscina de la crianza 2011, Spain 
White wine: Ramirez Piscina de la cosecha2013, Spain 


