
Bound by the seas
Appetizers’ array 

—
Pearls of the sea

The oysters 
—

Silk delight
Butter and Caviar 

—
Origins

Foie gras and smoked eel mille-feuille, spring onion, green apple and cream 
—

Rising tide
Sea, forest and mountain 

—
Fishing light

Our octopus and squid “a la Gallega” 
—

The Marvels
White asparagus cold juice, strawberry and quisquillas 

—
A millenary story

Wild land and sea risotto 
—

Deep essence
Grilled king fish with its vinaigrette, truffled roots,

aniseed crab reduction and amarena cherry 
—

Seduction
Venison marinated in koji, compote of orange with Espelette pepper and translucent blueberry juice 

—
Hoshigaki

Khaki, olives and dates 
—

Nectar
Miso, almond and yuzu 

—
Ode to Cocoa
100% Cocoa 

—
Délices Sucrés

Petit fours selection

490€


