
 

 

 

 

 

 

 

 

    

    

    

    

    
                         

 

 

 

 

 

    

    

    

 

 

 

Caviar of white sturgeon 

with Mousse of Smoked Cod Roes and Black Bread 

*  *  *  * 

Black Truffle with Carpaccio of Pork Cold Meat 

*  *  *  * 

Potato and pumpkin cream   

With a puff pastry stuffed with a woodcock paté  

and quail’s poché egg 

*  *  *  * 

Fish from Blanes 

like a “Boullabesa” 

*  *  *  * 

Veal Cheeks 

Glazed, with Mashed Potatoes and Black Truffle 

*  *  *  * 

Cheeses 

*  *  *  * 

Lemon Cream and Sorbet 

with a Sweet Basil Touch 

*  *  *  * 

Creme Brulée Mousse 

with Black Truffle Ice Cream 

ex
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GASTRONOMIC 

Menu price:135’00€ plus  7% taxes, drinks are not included. Water,  

Bread, Butter & coffee are included It is served for the entire table 

 

The bread selection that you can try is made by 

our pastry chef. 

 


