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With this KmO menu, we offer you local, seasonal, and quality
products helping support local production systems and contrib-
ute to the sustainability of the planet.

STARTERS
*Gilda

*|diazabal “La Leze” cheese croquettes and scarlet
prawn croquettes.

FIRST COURSE
* Potato omelette stuffed with blood sausage and
Rioja-style sauce.

MAIN COURSE

*TKg matured Galician Blonde beef chop, with
roasted peppers and potatoes.

DESSERT
* Russian cake with hot chocolate.

PRICE OF MENU: 50€

Minimum two people // full-table menu only
(VAT INCLUDED)

HIGH-END WINE PAIRING

25€ PER PERSON

White Reserva, Martin Cendoya and Anastasio.

Please, contact our staff for information
concerning the presence of allergens.




