&)
GUN QMD/V\A/ MICHELIN GUIDE
2026
Depuis 1935

MENU AT 43€

STARTERS

Amberjack crudo, strawberry aguachile, green oil
Artichoke, cheese & pancetta terrine
Small stuffed vegetables

Roasted leeks, labneh, buckwheat

MAIN COURSES

Beef tartare, wild garlic, peanuts, ricotta, French fries
Lamb shoulder, carrots purée with lime, almonds

Christian Parra’s black pudding, potato espuma, applesauce
Hake, ajo blanco, fennels

Octopus tentacle, creamy corn, pomegranate, pickles

Cod fish, green curry, spinaches, fried capers

Gnocchis, asparagus, green peas, mint

DESSERTS

Cheese selection, quince jam
Rum baba, whipped cream
Chocolate & miso mousse

Pavliova, strawberry, kalamansi sorbet, dill

BANKS CARDS ARE NOT ACCEPTED

PRIX INDIQUE EN EUROS, TOUTES TAXES COMPRISES ET SERVICE COMPRIS
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