
EVENING MENU

• ORANGE  BASIL MARINATED BOQUERONES WITH TOMATOE CAVIAR & 
CREAMY AVOCADO

• BURRATA STRACCIATELLA, CANTABRIC ANCHOVIES AND FRESH SPINACH 
SATEE

• GRILLED OCTOPUS WITH POTATOE & SOBRASADA FORM AND CITRIC ALIOLI

• BRAISED ARTICHOKES, RAFF TOMATOES, IBERICAN HAM WITH BASIL & 
HONEY DRESSING

-----------------------------------------------------

• BUFALA TORTELLI, PISTACCHIO PESTO AND COINFIT CHERRY TOMATOES

• DUCK MAGRET, SWEET POTATOE PARMENTIERE AND POMEGRANADE 
VINAGRET

• SEABASS IN FENNEL & ORANGE ESCABECHE WITH KALAMATA OLIVES 
HUMMUS

------------------------------------------------------

• CREAMY TIRAMISU, CHOCOLATE ROCK, COFFE FORM & CRUNCHY 
AMARETTI

• LIME CHEESE CAKE MOUSSE, FOREST FRUITS & BLACK SESAME TUILE

FOR RESEVATIONS PLEASE CALL

685 102 266


