G
LASSALA

CONTEMPORARY GARDEN & GRILL

Artisan Pita bread with zumaque, Raita sauce with Mallorcan yogurt, Porreres'
apricots chutney, Spicy "ramallet” tomato sauce with "Tap de Corti".

Eggplant moutabal, pomegranate, goat cheese with sumac, sesame sauce and fresh mint leaves.

Hummus, roasted pumpkin , red pepper tabbouleh, strawberries, red onion, parsley and mint salad and
crispy chickpeas.

Breaded with spices and sesame and turmeric sauce.
With chipotle romesco sauce.
Lamb loin with yogurt and mint.

Monkfish with saffron marinade.

Sautéed strawberries with vinegar and basil pannacotta.

Dishes are served as shared platters in the center of the table, 1 dish per 2 persons.
In the event of an odd number of persons, we round up the number.




G
LASSALA

CONTEMPORARY GARDEN & GRILL

Artisan Pita bread with zumaque, Raita sauce with Mallorcan yogurt, Porreres'
apricots chutney, Spicy "ramallet" tomato sauce with ""Tap de Corti".

Roasted avocado with mojo picon sauce, pico de gallo, fried yucca and causa limena.

Green kohlrabi, carrot, pineapple, mango, chili dressing and spicy peanuts.

With curry and yellow pepper mayonnaise.
Glazed with miso, sesame, and coriander.
Iberian pork with Viethamese style marinade.

Octopus with yellow chili dressing.

Roasted pineapple drunk in Amazonas rum with coconut ice cream, herbal honey, passion fruit and
chocolate sauce.

Dishes are served as shared platters in the center of the table, 1 dish per 2 persons.
In the event of an odd number of persons, we round up the number.




