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Raviolis de calabacin verde, queso y jamén ibérico
Ceviche de corvina con crema de maiz dulce

y espuma de leche de tigre
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Vieiras sobre crema ahumada de puerro

y cebolleta con dashi
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Bacalao al pilpil sobre crema de piquillo

Y puerros confitados
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Presa con yuca frita y caldo de setas
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Nuestro “Candié”
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Mousse de chocolate blanco y vainilla

con helado de violetas

Precio: 60,00 € (IVA Incluido)

Bebidas no incluidas
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Tasting Menu

Autumn - Winter 2023-24




Tasting Menu

Zucchini raviolis stuffed with cheese

and Iberian ham
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Sea bass ceviche with creamed corn

and tiger's milk foam
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SCQHOPS on smoked leek

and spring onion cream with dashi
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Cod in pilpil sauce, piquillo pepper cream
and confit leeks
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Pork shoulder with yuca fries and mushroom stock
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Our “Candié”
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White chocolate and vanilla mousse

with violet ice cream

Price: 60,00 € (VAT Included)
Beverages not included




