
F I N G E R  F O O D

4Herb-Marinated Olives with Garlic, Citrus & Chili Infusion

9Warm focaccia with olive oil & sea salt, sobrasada aioli

14Wild Mushroom Croquettes, Truffle Aioli (2 units)

15Braised Beef Cheek Croquettes, Onion Jam (2 units)

15Crispy Parmesan Potato Blocks, Fresh Truffle, Onion Jam (2 units)

13Blistered Padrón Peppers on Tonnato Sauce

12Bluefin tuna tartare, spicy sauce & tobiko

12Norwegian salmon tartare, spicy sauce & salmon roe

14Surf & Turf Taco, Braised Beef, Fried Shrimp, Smoked Cheese, Mango, Pineapple (1 unit)
V E G E T A R I A N

13Green Salad, Mixed Leaves, Herbs, Vegetables and Sesame Dressing

19Burrata with Watermelon and Melon

18Baked Camembert with Blue Cheese, Pistachios, Fig Confit, and Italian Grissini Sticks

18Baba ghanoush over yoghurt, pomegranate seeds & warm pita

19Whipped Greek Feta, Marinated Peppers, Togarashi Oil & Warm Pita
S E A

21Crispy calamari, spiced tempura, tartare sauce

27One Octopus Meets Sobrassada (vegetables in sobrassada oil, sobrassada aioli & sobrassada
crumble)

28Miso-Marinated Salmon, Avocado Mousse, Mango Salsa, Herbs & Baby Gem Lettuce

26Panko Jumbo Prawns, Tom Yum Sauce & Mango Som Tam Salad
L A N D

22Brioche Beef Slider, Onion Confit, Provolone Cheese, Truffle Sauce served with Spicy
Parmesan Fries

22Crispy chicken strips & truffle aioli

24Glazed Pork Ribs with Grilled Pineapple and Onion, Garlic & Chili Chips

30Dry-Aged Entrecôte “Peppercorn", Curado Cheese, Straw Potatoes

28Jamon Ibérico 75% bellota (90g) with Rustic Toast & Tomato Essence
S W E E T  F I N A L E

5/scoopArtisanal Gelato Selection


