
 

 

FROG LEGS 

Crunchy and Greek Yoghurt Dressing 

 

PRAWNS RAVIOLI SANTI SANTAMARÍA 

with Duxelle and “Ceps” Oil 

 

TRUFFLE SALAD 

with Lamb Brains and Pine Nuts Vinaigrette 

 

PHEASANT CONSOMME 

with Foie and Black Truffle Raviolis 

 

RICE 

with Onion and Black Truffle 

 

WHITE STURGEON CAVIAR 

with Mousse of Smoked Cod Roes and Black Bread 

 

À la carte: 135’00 € per person plus 7% taxes. Bread, butter, water %& coffee are includes. 
We advise you choose one starter, one main course & a dessert and our chef will prepare you some surprises 
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COD FISH 

Preserve, Cocotte with “Cocotchas” & Tripes with Pil-Pil Sauce 

 

 

JOHN DORY 

Grilled, Roasted “Ceps” and “Llengua de Bou” 

 

 

SEA BREAM 

Coated with beetroot cooked in a crusty salt. » 
 

 

RED MULLET 

Pineapple and femel pure, with vanilla essences. 

 

 

BLACK BREAM 

like a “Boullabesa”, Crab and Langoustines 

 

SUCKLING PIG 

Preserve & Crunchy with Mashed Carrots & Cumin 

 

 

VEAL SHANK 

Lacquered, with Glazed Baby Onions 

(Minimum 2 people) 

 

 

WOODCOCK 

Roasted, Tradicional Style with a Toast of its Liver 

 

 

ROYAL HARE 

with Black Trumpets and Sweet Potato Gnocchi 

 

 

VEAL JOWLS 

Glazed, with Sour Apple  

Mashed Potatoes and Black Truffle 

 


