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ENTREE ¢ STARTER

Welcome with Rice Waffle, Salmon Sashimi and Guacamole
&

Bellavista Franciacorta Gran Cuvee

Scallops in Graten Coconut and Caviar
Sea Bass Tartare, Pink Pepper with Roasted Crispy Potato
Argentine Shrimp Pop Corn with Citrus Mayonnaise

MAIN COURSE

Lemon Tagliolini with Red Prawn Tartare and Shrirnp Scampi

Ravioli with Citrus-Scented Ricotta and Sea Bass Sauce
QPPN

SECOND COURSES FROM JOSPER

Roasted Octopus with its Mayonnaise, Paprika Potatoes, Crispy Corn
with Seared Butter and Onions in Osmosis,

Served with Bloody Mary Chupito in Octopus Water
PPN

DESSERT

Pineapple ﬂambéea’ with Malibu Liguor,
Zambaione Ice Cream and Gingerbread Crumble

PRICE PER PERSON 100€ (MIN. FOR 2 PERS.)




