DEGUSTATION MENU

Kale salad with grapefruit and sesame seeds

Cured beetroot with young cheese

Fried scallops with parsnips and sherry sauce

Young cabbage with truffle

Lamb fillet with mushrooms

Potato cheesecake with blackcurrant sauce

— 9500 —

ALCOHOL PAIRING

Loureiro, Pequenos Rebentos /Vinho Verde, Portugal
Beetroot Bramble / Cocktall
Pink, Loco Cimbali Winery / Crimea, Russia
Benje Blanco, Envinate / Tenerife, Spain
Cotes du Rhone ‘La Borde’, Le Plan des Moines / Rhone Valley France

Born Irish / Whiskey, Ireland

— 5500 —

NON-ALCOHOL PAIRING

Codorniu Zero / Catalonia, Spain
Beetroot, blackcurrant, tarragon
Pumpkin, passion fruit, orange
Sorrel Collins
Chokeberry, passion fruit, apple

Apple, black currant, ginger

— 2900 B
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