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Mimosa bonbon o
Mimosa bonbon [ 4
#% Iberian ham air baguette
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u;:;ﬁ Iberian ham air baguette i
‘ Sea urchin, mayonnaise salad PR« ;‘;k
Sea urchin, mayonnaise salad Eﬂ}?q
Truffled ham dumpling igeEaty
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Truffled ham dumpling Bty
Creamy rice, razor clams, saffron sauce )
Creamy rice, razor clams, saffron sauce

Smoked eel, horseradish, beetroot

€40.00 Prawn croquettes !
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Menu with allergens available upon request | Price per person and VAT excluded
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Mimosa bonbon

ASEITELD [0EY) EWF ZERUEE ADD A SWEET TOUCH TO YOUR COCKTAIL MENU

Sea urchin, mayonnaise salad

Hazelnut choux
Truffled ham dumpling

. Our homemade cheesecake
Creamy rice, razor clams, saffron sauce

Smoked eel, horseradish, beetroot Mini baba

Prawn croquettes Mini chocolate éclair

Beef tartar, smoked potato, truffle

Lobster salpicon €20.00

Cauliflower purée, bacon, Osietra caviar
Spicy spider crab sandwich

Poularde cannelloni, light cheese cream, black truffle

€95.00

Menu with allergens available upon request | Price per person and VAT excluded
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FESTIVE 2021 N e
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ﬁ? R Please select the same starter, main course and dessert for all guests. ﬁ:
r,-:.fﬁ; }, i The menu includes a selection of bread, tea, coffee and light Christmas snacks. ,
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Fif # COLD STARTERS MEAT
Caramelised leeks, almond cream, €32.00 L . .
stracciatella, anchovies Lamb loin with pistachio crust, roasted onions, €38.00
creamy corn |
King crab cannelloni, €32.00 R
noisette butter cream Truffled coquelet, chestnut sauce, €38.50 &
plums, pine nuts §
e Artichoke, elver salad €50.00 o
b Sirloin steak, creamed morels, €40.00 ~
g soufflé potato crisps A
WARM STARTERS Aﬂ.,;:;:
Suckling pig, roasted pineapple, €36.50 SRS
Steamed foie gras, poularde consommé, €32.00 citrus cream, dried apricot purée 33 caay
roasted onion, egg yolk b
k‘-’.ﬂ. o g
" Scallops, potato gnocchi, mantis shrimp cream,  €38.00 DESSERTS
7““‘3@- Osietra caviar, aniseed salad
P :
<y b o Black Forest cake €15.00
’5&& ] Poularde cannelloni, light cheese cream, €32.00
% black truffle : -
_ “‘% Montblanc blackcurrant, vanilla cake €16.00 L%
o X1
=5 Pecan, chocolate, caramel tart €16.00 S
. FISH ; , 3
%\‘_‘g: e!:%%:“ -
e . =
% \‘t-.g Roasted turbot, topinambur €42.00 1%
LA NS . . . -
A/ Monkfish, artichokes, Iberian ham cream €40.00 g 15
AL ¥ 7
J Lobster, seasonal vegetable stew €63.50
Menu with allergens available upon request | Price per person and VAT excluded f f‘r;E'_"
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LATE SNACK :
o ‘- ('-1
SAVOURY e%ﬁ"
Mini galantine, mozzarella, truffle sandwich €6.00 ?

*ﬁﬁ Chicken wing taco £6.00

L%
Mini muffin, Iberian ham €7.00
Mini burger €7.00
SWEET

Selection of sweets €6.00

Osmotised fruit skewer €4.00

Our homemade cheesecake €5.00

Churros with chocolate €8.00
Menu with allergens available upon request | Price per person and VAT excluded *%'
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