
STARTER

Tuna Tartare with Avocado and Caviar

Wagyu Carpaccio with Black Truffle

Lobster Cream with Coconut Foam

MAIN COURSE

Salted Sea Bass with Cauliflower Puree and Miso Sauce

Wild Mushroom Risotto

Duck Breast with Chestnut Puree 

DESSERT

Pineapples with Mint Coconut 

Red Fruit Millefeuille

Sample Menu



STARTER

Wanton Ravioli Stuffed with Meat 

Peruvian Green Asparagus and Navarre White Asparagus
Steamed with Curly Salad

Zucchini Cannelloni Stuffed with Homemade Ricotta Leek Sauce

MAIN COURSE

Cordero Wellington

Marbled Cod with Beurreblanc and Green Herb Oil.

Peking Duck

Poached Eggs with Truffled Cream of Potato Soup

DESSERT

Aperol Mousse

Mango, Honey, Meringue

Sample Menu


