
  

 

 

Tasting menu 
 

Selection of Snacks 

 

~ 

 

Oyster Bavarois 

Melon Aguachile, Caper Leaf, Jalapenos 

 

~ 

 

Raw Local Fish 

Buttermilk, Pickled Cucumber, Kombu 

 

~ 

  

Salad of Maltese Tomatoes 

Cantabrian Anchovy, Tamarind, Basil 

 

~ 

 

Cappelletti Of Local Pecorino 

Cévennes Onion Consommé, Chickpea, Mint 

 
~ 

 

Local Wild Fish 

Green Olive, Marjoram, Hispi Cabbage, Smoked Fish Beurre Blanc   

 

~ 

 

Glazed Veal Cheeks 

Kabu Turnip, Spring Garlic, Comté Emulsion 

 

~ 

 

Yuzu Ganache 

Bay Leaf, Agrumato Olive Oil 

 

€120 


