
"You can't forget about the good ingredients. Without good ingredients, there is no cuisine.
There's no such thing as a big or small kitchen, there is only good cuisine"

Paul Bocuse, Chef of the century.

TASTING MENU

2023

recommended

◆ Hummus and yogurt tartlet with toasted pumpkin seeds.
◆ Aged corvina with kimchi, roe and pickled turnips.
◆ Bulgogi and black garlic emulsion.

◆ Silver snapper ceviche with yellow pepper sauce, avocado, 
sweet potato, coriander, wildflowers and chickpea chips.

◆ Roasted scallop with vanilla scent, hazelnut brown butter 
emulsion, creamy sweet potato puree and toasted macadamia 
nuts.

◆ Ricotta and payoyo cheese gnocchi, cream of mushrooms and 
morels with thyme perfume.

◆ Duck breast, roasted celeriac cream, glazed onion, garlic and 
almond praline, Pedro Ximénez wine sauce.

◆ Angus sirloin, beef jus with thyme, pickled mushrooms, duxelle 
cream, pickled beetroot in wine vinegar, crispy kale.

◆ Raspberry and chocolate 
◆ Chocolate, spices and kumquat jam 
◆ Caramelized apple pearls, chamomile English cream, 
acidulated cheese, compote & crumble

Wine pairing, water & coffee included  – 125  per person

Non-alcoholic pairing option  – 115  per person

Option without pairing – 100  per person

Non-alcoholic aperitif.

White wine - Torrontés.

White wine - Albariño.

Organic Cava - Brut Nature.

Red wine - Tempranillo.

Red wine  – Blend.

White wine - Moscatel.



Caramel apple pearls, chamomile English cream, 
acidulated cheese, compote & crumble. 

Chocolate ganache, red fruits syrup, seasonal fruit 
jam  & crumble.  

Silver snapper ceviche with yellow pepper sauce, 
avocado, sweet potato, coriander, wildflowers and 
chickpea chips.

Ricotta and payoyo cheese gnocchi, cream of mushrooms 
and morels with thyme perfume. 

Fermented white asparagus, parmesan foam, liliaceae 
cream and tender fava beans. 

Roasted scallop with vanilla scent, hazelnut brown 
butter emulsion, creamy sweet potato puree and toasted 
macadamia nuts. 

Grilled catch of the day, cauliflower cream with cocoa 
butter and kimchi. Fish fumet, cream, stems, parsley oil, 
roe & fermented lemon butter. 

Angus beef sirloin, beef broth, pickled mushrooms, 
duxelle cream, pickled beetroot in wine vinegar, crispy 
kale. 

Duck breast, roasted celeriac cream, glazed onion, 
garlic and almond praline, Pedro Ximénez wine sauce. 

Lobster tail with clarified butter, red curry cream, 
white asparagus and peanut praline, fermented 
asparagus yolks and roe. 
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• Please ask your waiter if you require any
information regarding allergies or intolerances.
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DISHES & DESSERTS
"You can't forget about the good ingredients. Without good ingredients, there is no cuisine.

There's no such thing as a big or small kitchen, there is only good cuisine"
Paul Bocuse, Chef of the century.


