&)
GUN @MBMA/ MICHELIN GUIDE
2026
Depuis 1935

MENU AT 41€

STARTERS

Sea bream crudo, leche de tigre, cauliflower pickles
Artichoke, cheese & pancetta terrine

Small stuffed vegetables

Baby carrots, ras el-hanout, tahini, almonds

MAIN COURSES

Beef chuck, mashed potatoes with smoked harissa

Pork pluma, parsnip cream, pickled shallots

Christian Parra's black pudding, celery, roasted apples

Crispy hake, pickles, french fries, sesame mayonnaise, gochujang
Seared tuna, roasted celery, sesame yogurt

Sea bream fillet, green pea purée, anchovy and basil vierge sauce

Risotto, leeks cream and buckwheat

DESSERTS

Cheese selection, quince jam
Rum baba, whipped cream
Pistachio financier, orange blossom espuma, raspberry confit

Rice pudding, lemon, cacao nibs

BANKS CARDS ARE NOT ACCEPTED

PRIX INDIQUE EN EUROS, TOUTES TAXES COMPRISES ET SERVICE COMPRIS
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