
FROM:     Chef Scott Melvin SIGNATURE:

Classic Tapas Tasting Menu

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

......

Pre-dessert
......

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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海胆配夏巴塔面包抹山羊芝士黄油,西班牙甜椒

炸猪头肉奶油土豆球配俄式蔬菜

咖喱味扇贝配花椰菜，提子泥和酸奶

香煎菊苣和烤红菜头配甜橙和山羊芝士

西班牙式早餐蛋，辣香肠脆片，土豆

酥皮饺（红酒牛舌和牛脸混合馅料）配金提子干，水瓜榴混合泥和鹅肝

香煎慢煮羊排配烩羊腿，烟熏茄子泥，洋葱和橄榄酱

......

小甜品

......

花生冰淇淋配红果和咸花生牛奶糖

~ 628 Rmb ~

双人套餐

我们的精选套餐采用当令的新鲜食材并可能随着季节变换
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