SHARING MENU

1. SERVING
ARANCINI - BLACK TRUFFLE
FOCACCIA WHIPPED BUTTER
FRIED COURGETTE FLOWER
STRACCIATELLA CHEESE, BASIL & PIMENT D ESPELET

HEIRLOOM TOMATO SALAD
FETA, ALMONDS, WATERMELON, OREGANO, KALAMATA OLIVES & RED
ONION

2. SERVING
CRUDO OF DORADE
W/ CHERRY, ALMOND, TERRAGON, OLIVEOIL & LIME

GRILLED LANGOUSTINE A LA PLANCHA
SAUCE VIERGE, EXTRA VIRGIN OLIVE OIL, TOMATO, OLIVES, BASIL &
LEMON

3. SERVING
PAN FRIED POUSSIN
COURGET, EGGPLANT, TOMATO & JUE GRASS SAUCE

4. SERVING
PAVLOVA
BERRIES, BLACKCURRANT SORBET, YUZU & YOGURT EMULSION,

525 KR. PR PERSON
075 KR. PR PERSON INKL. WINEMENU
CHANGE OF DISHES - 45 KR.
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