


TAPAS

FRIED ARTICHOKES with celeriac cream finished with a honey mustard dressing
RAZOR CLAMS with a foam of corn, shallots, fresh cream and avocado
STEAK TARTAR of matured beef with potato confit

MAINS

MONK FISH RISSOTO with panceta and an emulsion of orange
And

BEEF CHEEK with an emulsion of chickpeas, mushrooms and truffled shalots

SWEETS

DARK CHOCOLATE MOUSSE with Amaretto, soft sponge cake and macadamia nuts

A menu of a variety of tapas for starters, 2 main courses and a dessert 35€
Menu, with wine pairing 50€

Price per person. Wine pairing includes mineral water and coffee



