
 ‘butterflies’ and dip
almond ‘shell’

raspberry leaf
|

‘guacamole’
|

blueberry eucalyptus tart panellets
trufflecini

pizza margherita
|

caviar, tuna and bone marrow crispy chicken skin
santa barbara spot prawn ensaïmada

strawberry negroni
beet gazpacho

potato ‘croissant’
kohlrabi and snap peas

sun and shadow
turbot and tea

tuna katsu
pigtail curry bun
beef emmolada

the goat
|

fresas con nata

‘tropic’
|

           chocolates and freeze dried fruit

great to have you back!

Chef Aitor Zabala
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