DISCOVER MENU

THE BEST OF ARROS QD, ALL IN ONE TASTE-BUD TINGLING MENU FILLED WITH QUIQUE'S ; %+ /it
ICONIC DISHES. oL eV
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HAMACHI CEVICHE *

Coconut tiger milk and kaffir lime, hamachi and red on |on Fr
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VALENCIAN KALE SALAD : ‘ S ‘ﬂ
Kale, assorted tomatoes, tomato jelly, kumquat and candied cashew nuts e ":"f.g;r_ B
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BROWN CRAB SALAD
Brown crab, salad, kimchi mayonnaise and tobiko pearls
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CHOCOLATA CLAM GRILLED TIGER PRAWN ; 22
Grilled in the shell, or Atlantic Tiger Prawn, ‘
porcini and truffle foam brava sauce and crispy:Shallots

ATLANTIC SQUID
Grilled Squid with mojo rojo sauce

ASPARAGUS
Grilled Asparagus with Huancaina Sauce
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BLACK ANGUS BEEF RICE | TXANGURRO
Grilled Rib Eye, QD presa stock or _ Brown and white crab meat, . R
and seasonal mushroom ““kimchi foam, seafood stock . v

LIQUOR INFUSED EXOTIC FRUIT BOWL
Mixed fruit infused with liquor, mint & Raspberry Sorbet

BASQUE CHEESE CAKE .
Made with Gorgonzola blue cheese, served as sliced per head
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160.00 -USD per person
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