el willy®

SET MENU
ChiFan for charity
Tapas

5J premium Iberian acorn fed ham (Cut by knife)
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Sea urchin cracker with criolla sauce and spicy mayo
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Mixed seafood molletes, seafood roll, Spanish style,
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Explosive Balik salmon with sour cream and truffle honey
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“Croquetas de trufa”
Truffle croquettes
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Semi-cooked red tuna loin, “gazpacho”, avocado and olives
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Baby burrata cheese, tomato in textures, basil, pine nuts and arugula
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Iberian bacon and cheese explosive air baguettes
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BBQ Wagyu “entrafia” with seasonal mushrooms and Piquillo peppers
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Beef cheek cooked for 6 hours, banana and passion fruit pastels
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Paella

Black truffle and pumpkin creamy rice
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Dessert

“Las locuras de Willy”
Mixed dessert plate
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Wines:
Red wine:Ramirez Piscina de la crianza 2011, Spain
White wine: Ramirez Piscina de la cosecha2013, Spain
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