CHEF’S COURSE

AMUSE
WHITE ASPARAGUS VELOUTE
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APPETIZER
SEA BREAM CARPACCIO WITH PERILLA AND BOTTARGA
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HOT APPETIZER
PIKE CONGER BEIGNETS WITH HERB TARTAR
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RISOTTO
BROAD BEAN AND IBERICO BACON RISOTTO
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FISH
ROASTED SPANISH MACKEREL WITH NOISETTE ANCHOIS
fEoa—2k /¥y 7YY ay

MAIN
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DESSERT
BASQUE STYLE CHEESECAKE
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COFFEE OR TEA
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