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APERITIVO

Tartar de salmón ahumado y cremoso de aguacate
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ENTRANTES

Risotto de vieiras y mejillones
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Verduras al wok con pesto y piñones tostados
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SEGUNDOS

Lomito de rape y tian de patata encebollada
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Solomillo, parmentier de boniato asado y jugos al oporto
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POSTRES

Tarta de queso y helado de polen y miel
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Pastel ruso crujiente y helado de avellana
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Vino tinto Finca San Martín (Torre de Oña) d.o.ca.Rioja
Vino blanco Nieva (Martúe) d.o. Rueda
H2O Bilbao, Café

            43,00€ (10% IVA INCLUIDO)

Business Lunch
APPETEIZER

Smoked salmon tartare with creamy avocado sauce
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STARTERS

Scallop and mussel risotto
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Wok-fried vegetables with pesto and toasted pine nuts
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MAIN COURSES

Monkfish fillet with onion-infused potato tian
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Sirloin steak, roasted sweet potato parmentier and port-infused gravy
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DESSERTS

Cheesecake with pollen and honey ice cream
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Crispy Russian cake with hazelnut ice cream
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 Red wine Finca San Martín (Torre de Oña) d.o.ca. Rioja
White wine (verdejo) d.o. Rueda 
H2O Bilbao, Coffee 

            43,00€ (10% TAX INCLUDED)
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HOTEL CARLTON
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El men( incluye un plato de cada secci6n a elegir: primero, pescado, carne y postre.





