
17.00 - 22.00
Dinner

MENU

Grilled scallop with ‘nduja butter

Skewer with grilled chicken, pulpo & capers leaves



Gnocchi with parmesan foam, peas, mint, boondi & black pepper

 


Grilled Italian kale with habanero vinaigrette , pistachios & green herbs 

Grilled pork chop with lime bbq, grilled pineapple & marjoram


Skinny fries with aioli



Apple sorbet with honey custard, meringue & vermouth
345

The menu  has to be 
selected by the whole table

Snacks

Iberico ham 145

Toasted pistachios 65

Marinated olives, kosho & lime 50

Gillardeau oysters with hot sauce & lemon 3  pcs	145 / 6pcs 265

Grilled chicken skewer, pulpo & capers leaves 1 pcs 95

Grilled skewer with duck hearts & tare sauce 1 pcs 75

Grilled scallop with ‘nduja butter 3 pcs 125

Warm bread from the grill with cold butter 45

Skinny fries with aioli 50

Dishes

Grilled Italian kale with habanero vinaigrette, pistachios & herbs 95

Tuna & hamachi crudo with piquillos & pistachios 175

Peaches with grilled olives, miso vinaigrette, piment & oregano 85

Grilled cockles, lemonbutter & marjoram 95

Gnocchi with parmesan foam, peas, mint, boondi & black pepper 115

Grilled sea bass with chimichurri & trout roe 310

Grilled pork chop with lime bbq, grilled pineapple & marjoram 245

Grilled ribeye steak with browned butter, wasabi kazami, green grapes, taragon & lime 325

Grilled new potatoes, goats cheese, cucumber, loveage & caramalized cheese 125

Dessert

Warm stickytoffee madeleines with toasted vanilla icecream  95

Apple sorbet with honey custard meringue & Antica Formula 75

For allergens, please ask the staff

Credit card fee: Corporate cards issued both within or outside the EU/EEA, as well as 
personal payment cards issued outside the EU/EEA, will be charged a fee. 


For American Express, all transactions will be charged a fee.


