
VALENTINE’SDay
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VALENTINE’SDay
  Millet fritter.

  Pomegranate and elderberry.

  

  Oyster with rose water and tangerine.

  Crab tartlet.

  Tuna loin and tuna belly tartar with “ajo blanco”. 
(almond and garlic cream).

  Tenderloin of wagyu fillet, pickles and shallot.

  Grilled sea bass, beurre blanc and ZAR caviar.

  Duck meatballs, mushrooms and snow peas.

DESSERT

DRINKS

* If you have any allergies or intolerances, please let our staff know
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  Apple and rhubarb tart.

  Petits Fours.

  Paco Garcia Seis 2021 DOCA - D.O. Rioja.

  La Mareta Lias Sin Filtrar 2021 -  D.O. Lanzarote.

  Mineral water.

60’00€ / Per person


