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TASTING MENU

LUZ DE AYUR

Canary stew crogquette with sweet
potato and orange cream

ERYTHRAI

Bigeye tuna ceviche with papaya
avocado and air of citrus herbs

NECTAR DE ESQUERIA

Coconut and lemon herb soup
with braised vegetables

MUNEIRAS DEL ATLANTICO

Roasted scallops with unctuous broth
of Iberian pork and corn and pumpkin porrigde

RIZ ROUGE

Veal terderloin with puntalette and
seasonal mushrooms mock risotto

AVENTURA AQAHWI

hazelnut financier with cocoa filling
and blond chocolate foam
60<€ PER PERSON

BEVERAGE PAIRING 30€
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Reservas
rest.experience@bohemia-grancanaria.com / +34 928 563 400
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