
Fo o d  Men u

All prices are subject to 10% service charge & 7% VAT





Pastel Bites



3 90 + + / p c



3 60 + + / p c



3 60 + + / p c



6 20 + + / p c



5 90 + + / p c



Piquillos de la Mama

Marinated Bell Pepper,

Fresh Goat Cheese & Crostini

290++





Small Plate



60g of Iberico Ham, Tartare of Heirloom Tomato,

Confit Garlic & Bread Basket

890++



Selection of 3 cheeses, Condiments & Bread Basket

760++





French Mussels “Provencal”

Bouchot Mussels Cooked In Spicy Tomato Sauce

With Fresh Aromatic Herbs & Condiements

520++







Crab Tartare
Fresh Crab Meat, Aioli,

Smoked Pikes Roe & Crackers

890++



Patatas Bravas 2.0
Confit Potatoes in Thyme, Spicy Aioli & Garlic Cream

310++



640++



780++



Focaccia Al Tartufo
Black Winter Truffle, Truffle Ricotta & Fior Di Latte

790++



Sea Urchin Croquettas



Provencal Tartare



380++



260++



Raw Bar



Pickled Vegetables, Fresh

Cream, Egg & Baby Pitas

3,990++









530++



590++



380++

Salmon “Gravlax”
Marinated Smoked Salmon With Beetroot,

Garlic Mayo, Dill & Feta cheese 



Main Course



640++



1,820++



Grilled Octopus



890++









Pasta & Risotto



A.O.P Seafood

Angel Hair Pasta, Seafood,

Chili, Olive Oil & Garlic











Share it









Our Timeless Burrata
Mozzarella Burrata, Gazpacho Of HeirloomTomato,

Homemade Croutons & Fresh Basil - 1,490++







4,490++



2,990++





Salad



The Niçoise





560++



540++



Side



340++

Pastel French Fries

Handmade Fries, Black Truffle & Parmesan



210++

Mashed Potato

With Basil & Basil Oil



220++



260++


