BITES

WHIPPED RICOTTA 13
salsa macha / dragon / pan carasau

RUBIA GALLEGA HOLSTEIN CROQUETTE (2 PIECES) 19
horseradish aioli / parsley

JAPANESE *KARAAGE®> CHICKEN 15
kafir lime / togarashi / misc mayo

BURNT PADRON PEPPERS 12,5
tangy tomato sauce / parmesan

SMOKED MACKRELL RILETTE 11,5
brioche / homemade pickle / dill / trout egg

CONFIT DUCKLEG TOSTADA 13,5
salsa macha / dried pineapple / red cabbage / ginger salsa
LIGHT PLATES

EGGPLANT AGEDASHI 16
salty fingers / dashi / bonito flakes

STRACCIATELLA MUSHROOM 20
black olive / crispy kale / pine nuts

STEAMED MUSSELS 19
creamy laksa bisque / shrimp oil / greens / basil

BIG PLATES

PACCHERI PASTA 23
sobrasada / confit lemon ricotta / shrimp oil / chervil

BAVETTE (BLEU-CHAUD) 26
herb butter / potato “la ratte’

CARAMELIZED LEEK 17,5
crispy echalotte / fstilton’espuma / hazelnut

SIDES

FRIES 5
MAYO 1,5
LUNCH (TILL 2PM)

KARAAGE CHICKEN SANDO BRIOCHE 15
pickled cucumber & carrot / cabbage / miso mayo

BAVETTE TARTARE SANDO BRIOCHE 16
oyster mushroom / truffle / parmesan / pine nuts

DESSERT

APPLE CRUMBLE 11
five spice / coconut ice cream

FLAN DE QUESO 10
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