
 

 

Quila presents an exquisite gastronomic journey, an exhilarating ride for all senses in a daily-changing dinner menu comprising a variety of different plates, artfully tailored by Executive Chef Marc Lorés Panadés. 

 

Embrace your sense of adventure… Surrender to the unexpected… Savour the surprise… 

 

 
 

F E E L  

 

SAMBAL MATAH  

 

THE ULUWATU MUSHROOM 

 

 

ASTROLABE,RIESLING 

2016, 

MARLBOROUGH,  NEW ZEALAND 

H E A R  

 

MUTIARA 

 

ROCK OCTOPUS  

 

 

POUILLY FUISSE, CHARDONNAY 

2015, 

BURGUNDY, FRANCE 

S M E L L  

 

ST GEORGE & THE DRAGON 

 

AYAM 

 

 

GEORGES DUBOEF, GAMAY  

2015,  

BURGUNDY, FRANCE  

S E E  

 

BABI DI TAMAN 

 

POTATO & KLUWAK BALINESE TEA 

 

 

BENI DI BATASIOLO, CORTESE 

2017,  

GAVI, ITALY 

T A S T E  

 

BEEF CARPACCIO 

 

PAPAYA TARTAR 

 

 

PETALO IL VINO DELL  

AMORE MOSCATO BOTTEGA 

VENETO, ITALY 

 

 

 


