LOVIN PFOoOD

Fusion Italian Restaurant
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DEAR COSTUMERS WE KINDLY INFORM,
OUKk SERVICE IS TASTING MENU STYLE,
SO ALL GUESTS MUST AGREE
TO CHOOSE THE SAME COUKSES.
EACH PORTION HAS BEEN DESIGNED
TO BE SHAKED BEY 2 PEOPLE.

BOOKING :
restaurant@lovinfood.es




Stantens -

“AUBERGINE PUREE”:
FRIED PLANTAIN,
RED MOJO,

MONTASIO CHEESE. 24,00€ (2 PPL)

"BAKED ASPARAGUS & GREEN PEAS MOUSSE”:
TOMINO CHEESE,
CRISPY IBERIAN PORK HAM. 28,00€ (2 PPL)
/
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“PULLED PORK”:
GNOCCO ALLA ROMANA,
TAKOYAKI SAUCE,
4 CRISPY ONION. 27,00€ (2 PPL)
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"BUFFALO BEEF TARTARE”:
CAPERS,
BLACK GARLIC &
CANTABRIAN ANCHOVIES ALIOLI,
KOMBU SEAWEED,SESAME,
CRUNCHY BREAD. 32,00€ (2 PPL)

“OCTOPUS IN YAKITORI”:
BITTER GREENS,
XATO SAUCE,
CORN. 31,00€ (2 PPL)

"ARGENTINIAN PRAWNS CARPACCIO”:
TOASTED ALMONDS,
SOY & PAPRIKA MAYONNAISE. 29,00€ (2 PPL)
‘ "MI-CUIT OF FOIE GRAS IN KATAIFI":
COCONUT CREAM,
RASPBERRY CAVIAR. 38,00€ (2 PPL)




ITain, coundes .

PASTA “CALAMARATA”:
YELLOW PEPPER & TURMERIC CREAM,
LOBSTER,

SCALLOPS,

OYSTER SAUCE,
PISTACHIO.

“PUMPKIN RISOTTO”:
TRUFFLE PECORINO CHEESE,
AMARETTO.

“LOW TEMPERATURE BEEF CHEEK":
PORCINI MUSHROOMS,
POTATO GRATIN.

“MATURED DUCK MAGRET”:
CARROT PUREE,
BALSAMIC ENDIVE.

Bread, .

FOCACCIA:
ROSEMARY,MALDON,EXTRA VIRGIN OLIVE OIL.

ARTESANAL BREADS BASKET:
EXTRA VIRGIN OLIVE OIL & SALTS SELECTION.

48,00€ (2 PPL)

43.00€ (2 PPL)

44,00€ (2 PPL)

42,00€ (2 PPL)

9,50€ (2 PPL)

10,00€ (2 PPL)
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Louin,  Dessent .

“CHEESECAKE TIRAMISU”:

COFFEE,
MASCARPONE CHEESE,
BISCUITS. 9,50€
“SMOKED CHOCOLATE CAKE”:
RUM,
OLIVE OIL, 14,00€
MALDON SALT. + 2 RUM SHOTS 18,00€
“LEMON & VODKA SORBET”:
CUCUMBER & PROSECCO GELATINE,
GINGER,
WHITE CHOCOLATE. 12,00€
GLASS OF DESSERT WINE. 8,50€
“SWEET & CHUPITO”. 2,50€

Don’t forget

to notify us about
any food allergies

ENJOY YOUR MEAL!

tripadvisor Lovin’ Food

@ lovinfood2021

|z| restaurant@lovinfood.es

@ www.lovinfood.es
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restaurant@lovinfood.es
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