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Sea urchin , pepper butter on Ciabatta
Pig head & potato croquettes , Russian salad
Curried scallops , raw cauliflower , golden raisins and citrus yoghurt
Grilled radiccho , baked beetroot , orange and whipped goats curd
Spanish breakfast , chorizo & potatoes
‘Tongue & Cheek ' Beef empanada ,caper and raisin puree, foie-gras

Grilled lamb cutlet, braised leg, smoked eggplant, tapenade and onions

Peanut ice cream, red fruit, alted peanut caramel

~ 628 Rmb ~
For two persons
Our tasting menu is seasonal and subject to change
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