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DEGUSTATION MENU

c

Wagyu Beef Carpaccio
Served with frisee chicory lettuce, goat cheese and Israeli couscous salad

**

Pistachio and Coriander Crusted Scallops
Served with shimeji mushrooms and vincotto sauce

*k%

Spaghetti Garlic and Chili
Served with fresh coriander, lobster tartare and osetra caviar

*kk*x

Mediterranean Sea Brim
Served with pine nuts, bottarga crust, zucchini pasta, artichokes tian

Or

Duck Confit Royal
Served with pickled garlic, pumpkin croquettes, broad beans and port wine jus

*k%

Créme Catalan Parfait
Served with churros sticks, white chocolate and lemon ganache polvorén



