APPETIZER

STEAK TARTARE LINGOT
CREAMY FOIE GRAS WITH HAZELNUTS AND COCOA
PANIPURI FILLED WITH SAUTEED MUSHROOMS AND TOASTED BROWN BUTTER
STARTER

PUMPKIN RAVIOLI WITH A SMOOTH MISO BECHAMEL

MAIN COURSE

ROASTED SEA BASS FILLET WITH SWEET PIQUILLO PEPPERS
CASHEW PESTO

LAMB WITH PINK PEPPERCORN SAUCE, CREAMY POTATOES AND
CRISPY GREEN ASPARAGUS

DESSERT
PASSION FRUIT AND COCOA LINGOT WITH RASPBERRY AND FLOWER PETALS

COFFEE S MEASPETINNEOURS
BREAD SERVICE AND 1 GLASS OF CAVA

PRICE PER PERSON €49
CELLAR NOT INCLUDED
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