R ) gy
foi 3y
"R §7
CR ¢ B

12 th Metaheuristics

S5yt o
International Conference ‘; 9 i@ 2 wl’ § =ay ==
MIC 2017 ARE ¥ < £ "7
( ) » ' E oV Vo &7
i v/ b i” 2 iy ¥

XIl Congreso Espaiiol

de Metaheuristicas, Algoritmos Evolutivos
y Bioinspirados

(MAEB 2017)

EL VERMUTET (appetizer)

Selection of artisan olives
Spicy potato wedges

Barceloneta-style mini bombas

TO SHARE

White anchovy omelette
Iberian ham croquettes

MAIN COURSE
Matured beef entrecé6te with confit potatoes

DESSERT
Catalan style custard with wafers

Our artisan bread flour ground stone

CELLAR

Red wine:
Jaspi Negre 13 -D.O. Montsant-
or
White wine:
Cérvoles Colors 15 -D.O. Costers del Segre-

Mineral water and coffee

e SAGARDI
el restaurant del Museu d’Historia de Catalunya
Plaza Pau Vila, 3 42 planta -Palau de Mar- BARCELONA
679 20 20 40 _ reservas@sagardi.com

Baby greens, goat cheese and Getaria anchovies



