
TASTINGMENU

Squid tartar, egg yolk, almond and guanciale

-

Marinated rabbit, red prawns, herbs cabonara and
chufa

Sea urchin curd, artichoke, yuzu and noisette butter

Ravioli with stuffed tuna, leek and oxtail consomme

Tubetti, pumkin, balsamico and parmigianomiso

Redmullet, fregola, sea snails and buttermilk

Pigeon, fermented plum, pine and pastela

Shiso, citrus andmatcha tea

Mascarpone , coffee, apricot

Petit-fours 170€

-

Wine pairing 85€


