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Degusmtion Menu

FIRST COURSE

Seabass Ceviche / sweet potatoes / amarillo
Ceviche Aavpdkt / yhvkomatdra / mumepid apapiyto / k6havpog

SECOND COURSE
Roasted King Oyster Mushroom / pistachio sauce / pickled radish

Mavitdpia King Oyster / odXtoa an6 rotikia / wik\eg pamavakt

THIRD COURSE

Tuna Tiradito /fresh wasabi /soya / togarashi
Tévog Tiradito / péoxia wasabi / ooyta / peiypa 7 praxapikdy

FOURTH COURSE

Nigiri Eel Estofado / onion / matcha cream

Nigiri Xé\t 3119ddo / kpeppddt / kpépa matcha
FIFTH COURSE Z

Nigiri Dover Sole / salicornia / egg lemon sauce
Nigiri [\wooa / onapdyya g 8dhacoag / avyolépovo

SIXTH COURSE

Gyoza Iberico Pork / leek / celery / egg lemon sauce
Gyoza Mavpov Xoipov / tpacocéhvo / avyolépovo

SEVENTH COURSE

Duck Breast / truffle miso sauce
31100g ITdmag / oédtoa and Tpoda kat miso

EIGHTH COURSE

Grouper / carrot purée
Seupida / movpég kapdTov

NINTH COURSE

Japanese Mochi filled with velvety bitter chocolate mousse
Japanese Mochi yepioté pe fehotdivn povg bitter cokoldrag

180eur per person






