
Menu
V A L E N T I N E ' S  D A Y

T O  S H A R E

M A I N  D I S H

Federico Paternin cava with a bite of
goat's cheese and blueberry jam

Red prawn salad

Tempurated salmon futomaki with eel sauce

D E S S E R T
Strawberry cream heart with pistachio and hot chocolate ice cream 

Artichoke flower with foie gras oil and payoyo shavings

Pork cheek in red wine with truffled parmentier and cured egg
yolk

2 6 €  
D R I N K  I S  N O T  I N C L U D E D  

W E L C O M E  D R I N K


