WELCOME COCKTAIL

Block of foie gras with mango

Korean ssam with caviar and pancetta
Floral avocado sushi

Razor clam ceviche

Oyster with Green Mary Vodka

GALA DINNER

Avocado cannelloni with lobster and spider crab served
in a dashi broth gelée

Turbot with carrots, ginger and Chardonnay vinegar snow
Passion fruit sorbet with raspberry gelée served in an ice glass

21 day aged beef fillet, served with pickled vegetables and
aged wine gems

Frozen chocolate sundae with hazelnut and Tahitian vanilla

Bitter chocolate diamond with cava emulsion and golden foam
Nougats & ‘neulas’
Red & white wine, glass of champagne and 12 lucky grapes

Cotillion

450€ p.p.




