
Sopar Cap D'any

2019
Toasted miso soup with kombu, rice noodles and spring onions.

Baby spinach salad with grilled octopus, salicornia and 
basil-green mango vinaigrette.

Fresh amberjack over Mallorcan almonds, black garlic and 
glazed shallots.

Crispy suckling pig, with pumpkin and ginger chutney, 
potatoes with Canarian “mojo picón”.

Pear in red wine and vanilla, caramelized pistachios, carob earth 
and choco-chili “hemisphere”.

Traditional lucky grapes.

By reservation only. 
Price* 60€ without drinks.

 971 63 16 43 or reservas@canpintxo.com
canpintxo.com/reserva


