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Signature
Tasting 5 Courses

Please note menu for complete table only.
Vegetarian and vegan options available, please ask your server.

Bread Board
Tapenade & Asturiana butter
*

Amuse de Chef
*

Scallop Tempura
Katsu sauce, caviar
*

Terrine of Confit Chicken
Black pudding & walnut bread
*

Souvide Duck Breast & Confit Duck
Smoked black garlic, pomme puree, orange puree
*

De-Constructed White Chocolate Cheesecake
Mango puree
Or
Unpasteurized Roquefort
Galician tostados, candied walnuts

€69 per person

€110 per person with wine pairing

10% Service charge applies.
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