


Barca Hamachi
with heirloom tomatoes and brioche

36-month Ibérico ham
with crystal tomato bread

Scallop ceviche & avocado mousse
with shallot-lemongrass vinaigrette

Pan fried Foie Gras with spiced apple compote
with fresh figs on buttered brioche

Red Snapper “Robespiere” with tomato, capers,
mile-spice piparras with a white wine butter sauce

Dry-Aged Wagyu “Bavette”
with broccolini & truffled mashed potato

Traditional Basque burnt cheesecake
with cranberry coulis


