2LPD% VORO

ALVARO SALAZAR

@ #vorobyalvarosalazar | www.vaororestaurant.com
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Cuttlefish “Pica Pica” B Cuttlefish “a la bruta”
Z
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Partridge escabeche “Palo Cortado” fragrant seafood salad
N
OQ.O Majorcan black pork bun Iberic glazed lobster its own “gazpachuelo” & radish
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QC_) Sea Coral Soft-braised veal, beetroot, and aromatic herbs
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g Liliaceae Pink pepper, violets, and hibiscus
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MENU 145%€



