Snacks

Green olives

Bread & olive oil

Oysters — vinaigrette & lemon

Fried chicken - horseradish yoghurt (3 pcs.)
Croquettes - tomat mayo (3 pcs.)

Small dishes

Scallop - citrus-bouillon & chili

Grilled yellow beets — mushroom emulsion, plums & walnut
Grilled pumpkin - chirizu & ponzu

Oyster mushroom schnitzel - umami bearnaise & capers
Beef tatar - horseradish cream & crispy cabbage

Cockles - ’baksulds’ XO

Mains

Fried hake - jerusalem artichoke, cabbage & musselstock sauce
Grilled Iberico Secreto — celery pure, cabbage & pepper sauce

Dessert

Chokolate tarte — blood orange sorbet & hazzelnut

Please inform your waiter of any eventually allergies

45
35
1pcs. 40/ 3 pes. 100
85
75

145
95
95

125

125

165

225
235

85



Bubbles &

oysters
3 oysters + 1 glass of bubbles

150

4-course menu
450

Menu must be chosen by the
whole table
(Wednesday & Thursday 350)

Scallop - citrus-bouillon & chili
Grilled pumpkin - chirizu & ponzu

Fried hake - jerusalem artichoke, cabbage & musselstock sauce

or

Grilled Iberico Secreto — celery pure, cabbage & pepper sauce

Chokolate tarte — blood orange sorbet & hazzelnut

3 glasses Bread with olive oil

of wine & water ad libitum
425
50 pr person

Please inform your waiter of any eventually allergies



