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Carapulcra - Papa Seca | Peanut | Chocolate | Elderflower
Spirulina-Tartelette - Mango | Avocado | Seabass
Ibérico Adobo - Kohlrabi | Paico
Chapalele - Potato Bread | Merquen Chilli

Maitake
Jerusalem Artichoke | Sakekasu | Chontaduro | Garapinado
Hamachi Crudo
Lettuce hearts | Moringa | Granadilla
Chipirdn
Squid | Pumpkin-Locro | Manzanilla Olives

Monkfish*
Pine nuts | Schwarzwurzel | Agave | Huacatay | Pine sprouts
Presa Iberica*
Mojo picdn | Mojo verde | Farofa | Tamarillo | Prickly pear

White Buffalo Cheese
Crispy Oats | Sauternes Gel | Ajo Negro | Pear

Guava
Cardamon | Sesame | Sourdough Icecream

Cuchufli - Chestnut | Caleta

Macaron - Lulo | Carrot

Alcoholiree
Menu Price  Wine Pairing .
Pairing
Big Menu 179 99 89
Small Menu 169 89 79

(* Choice of I main course)

Bitte informieren Sie uns vorab lber Allergien und Diateinschrankungen. Preise in EURO inkl. MwSt
Subjekt to change




