
PUMPKIN
burrata, baby carrots, ras el hanout, dukkah

SCALLOP
kimchi, daikon radish, avocado, ume

TURBOT
celeriac, green asparagus, Vin Jaune beurre blanc

PARTRIDGE
chicory, ham, Comté, apple, shallot, salmis sauce

VENISON ‘ROSSINI’
mushrooms, beetroot, foie gras, brioche, Madeira sauce

CHEESE SELECTION
from the cheese atelier

or

PEAR
honey, passion fruit, caramel

Bellota-ham (80 g)
Pan con tomate

Seasonal Oyster
Natural

27.50

5.75per piece

Seasonal Oyster
Prepared

6.75per piece

Our dishes may contain traces of allergens that are legally required to be declared.

 Wine Pairing 
Enjoy a perfectly paired wine selection for €10 per glass. 

Non-Alcoholic Pairing 
Enjoy a perfectly paired non-alcoholic pairing for €10 per glass.

All our menus include table water.

5-Course Menu — € 90.-
pumpkin, scallop, partridge, venison ‘Rossini’, cheese or dessert

6-Course Menu — € 107.-
pumpkin, scallop, turbot, partridge, venison ‘Rossini’, cheese or dessert

cheese selection as an additional course: + € 17.50


	Pan con tomate

