
     ENOTECA PACO PÉREZ
THE ESSENCE OF ‘LA MAR D’AMUNT’

**



First moments at the table

Our appetizers, homemade bread,  
butter and pre dessert   

20

From the garden

Green peas, its silky sauce  
and baby scallop 

90

From the sea

Tuna tartare, mille-feuille, caviar  
and nori

90

Between sea and forest

Chop suey of langoustines  
with warm broad bean salad

85

Scallops over ‘huitlacoche’ stew

85

Our classics

Sea cucumber, yuzu miso,  
veal trotter  and monk’s cress

80

Creamy rice between sea and land

85

À la Carte Menu

Thinking about the sea

Alfonsino in a velvety garden  
and sea sauce

80

From the mountain

Mont Royal pigeon, Andy Warhol flower, 
its parfait and vegetable ‘volandeira’ 

80
   

Moments to remember

Coconut ‘turrón’, raspberry and  
chocolate

25

French toast

25

Please note that prices are listed in euros and include VAT.  
This offer is subject to daily availability and does not require prior reservation.
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