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BIENVENIDA

Copa de champagne

Ostra Gillardeau nº2
al natural

ENTRANTES A COMPARTIR
Tartar de Atún

Tomate asado y emulsión de ostra
sobre tuétano a la l lama

Vieira Napada
Crema de puerro ahumado,

velo de guanciale y aceite de estragón

PRINCIPAL
Le Tournedo Rossini

Solomillo de ternera a la brasa
con foie salsa de setas y trufa

POSTRE
Corazón Origami

Cubierto de chocolate ruby, relleno
de crema de nata con vainil la bourbon

y mermelada de fresa

PVP: 55€

IVA incluido
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WELCOME

Glass of champagne

Gillardeau Oyster No. 2
au naturel

STARTERS TO SHARE
Tuna Tartare

Roasted tomato and oyster emulsion
on flame-seared bone marrow

Napped Scallop
Smoked leek cream,

guanciale veil  and tarragon oil

MAIN
Tournedos Rossini

Gril led beef tenderloin with foie gras, 
mushroom sauce and truffle

DESSERT
Origami Heart

Coated in ruby chocolate, fil led with vanil la 
Bourbon cream and strawberry jam

PVP: 55€

VAT included


