
TO BEGIN WITH

Wreckfish, kimchi, passion fruit
 (Wreckfish ceviche, kimchi tiger´s milk, and passion fruit)

Beef, butter
(Wanton stuffed with braised short rib and butter sauce)

Mushrooms, truffle
(Mushroom and truffle croquette, parmesan cream)

FROM THE SEA

Sea bass, beetroot, peas
(Roasted sea bass, pea soup, beetroot gnocchi)

SORBET

Lemon, mango, passion fruit
(Lemon sorbet with mango and passion fruit)

MEAT LOVERS
Suckling pig, apple, pear, yucca

(Low-temperature suckling pig loin, apple and pear  
purée, yucca in two textures, meat juice)

FAREWELL DESSERT

Mascarpone, gofio, almond
(Mascarpone cream, gofio and almond financier,  

bitter almond cream)

CHRISTMAS SWEETS

78€/ pax (drinks not included)



VEGAN MENU

START

Avocado, vegetables, garlic mayonnaise
(Vietnamese vegetable roll, with roasted garlic 

mayonnaise, sesame)

Sweet potato, mango
(Roasted sweet potato, mango chutney, wanton paste)

NEXT

Beetroot, lime, yoghurt
(Roasted beetroot, lime vegan butter and vegan 

yoghurt with herbs)

SORBET

Lemon, mango, passion fruit
(Lemon sorbet with mango and passion fruit)

MAIN COURSE

Pumpkin, spinach
(Pumpkin risotto, crispy spinach, textured pumpkin)

SWEET FAREWELL

Apple, Pastry cream, Mango, Walnuts
(Apple carpaccio, apple compote, pastry cream, mango 

gel, and caramelised walnuts)

78€/ pax (drinks not included)



CHILDREN’S MENU

STARTERS

Caesar Salad
Mini Margherita pizzas

“Mac & cheese” croquettes

MAIN

Kids sirloin steak medallions with chips

DESSERTS

Chocolate mousse with chantilly  
cream and oreo

25€/ pax (drinks not included)


