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25 years ago, | used to watch the
cooking process in silent fascination,
mesmerized by the  rhythmic
chopping and slicing on a cutting
board, as sizzling, heat, steam, and
drizzle made me wonder how a
Chef could transform everyday food
items info tantalizing creations, of
color and flavor.

Today, as Amor Arenal’s Executive
Chef, | am proud to welcome you to

my favorite space, an areha vkere _
| share my life’s passion-through =«
dishes that reflect a sense of place
and authentieity. =Carefully paired
with a fine wine selection, «each
of the six courses will showcase
the caring, down-to-earth sensorial
narrative that | conceive as Honest
Gastiopomy. . ;

Join me in this personal culinary
adventure~that highlights the purity
of fresh ingredients sourced from
the very land that surrounds us — no
arfifice, no filters. Learn as you savor -
simple ingredients interweaving in
a choreographed dance of textures
and flavors. Crafted with the caring
love and bold passion that inspired
my career in the culinary arts, we will
~enjoy'a memorable journey that will
"“elevate your dining experience as a
cherished Amor Arenal guest.

$400 + 23% taxes
Price per couple
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