
Vegetable consommé with crispy egg yolk and truffle

Pork and vegetable gyozas with rancid wine teriyaki sauce and truffle

Boletus risotto and Estrell From Freixneda cheese

Roasted sea bass and Delta trout roe choron sauce

Mandarin sorbet and crunchy almonds

Sheep´s milk curd and truffled honey

EVOO tasting+bread and coffee

Wine paring with Senglar y Saviesa - Mas de Llucia 2022

80€ VAT included
Available:  December 1, 2023   - March 17, 2024

TRUFFLE MENU 2023



TRUFFLE MENU 2023

Lupine

Celery

Peanuts

Crustaceans

Nuts

Gluten

Eggs

Dairy

Mollusks

Mustard

Fish

Sesame

Soy

Sulfites

ALLERGENS


	Diapositiva 1
	Diapositiva 2

