
A m b e r j a c k  c r u d o ,  s t r a w b e r r y  a g u a c h i l e ,  g r e e n  o i l

A r t i c h o k e ,  c h e e s e  &  p a n c e t t a  t e r r i n e

S m a l l  s t u f f e d  v e g e t a b l e s

R o a s t e d  l e e k s ,  l a b n e h ,  b u c k w h e a t

S T A R T E R S

L a m b  s h o u l d e r ,  c a r r o t s  p u r é e  w i t h  l i m e ,  a l m o n d s

H a k e ,  a j o  b l a n c o ,  f e n n e l s

O c t o p u s  t e n t a c l e ,  c r e a m y  c o r n ,  p o m e g r a n a t e ,  p i c k l e s

M A I N  C O U R S E S

C o d  f i s h ,  g r e e n  c u r r y ,  s p i n a c h e s ,  f r i e d  c a p e r s

C h e e s e  s e l e c t i o n ,  q u i n c e  j a m

R u m  b a b a ,  w h i p p e d  c r e a m

C h o c o l a t e  &  m i s o  m o u s s e

D E S S E R T S

PRIX INDIQUÉ EN EUROS, TOUTES TAXES COMPRISES ET SERVICE COMPRIS

BANKS CARDS ARE NOT ACCEPTED

G n o c c h i s ,  a s p a r a g u s ,  g r e e n  p e a s ,  m i n t   

C h r i s t i a n  P a r r a ’ s  b l a c k  p u d d i n g ,  p o t a t o  e s p u m a ,  a p p l e s a u c e  

M E N U  A T  4 3 €

P a v l o v a ,  s t r a w b e r r y ,  k a l a m a n s i  s o r b e t ,  d i l l

B e e f  t a r t a r e ,  w i l d  g a r l i c ,  p e a n u t s ,  r i c o t t a ,  F r e n c h  f r i e s


	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
	Pavlova, strawberry, kalamansi sorbet, dill
	BANKS CARDS ARE NOT ACCEPTED



