
Welcome Glass

Seaweed bread with whipped sea asparagus butter
 Squid-ink breadsticks

 Olives focaccia

Oyster acevichada with smoked provola
Monkfish liver cannolo

 Parsley tuille, butter, anchovies

Starter
 White prawns, passion fruit aguachile, physalis, radish, shiso

 Wagyu katsusando, chinese cabbage, persimmon

First Course
 Milanese-style risotto, monkfish “ossobuco”, gremolada, seafood jus

 Pasta, potatoes, yeast, red mullet

Main Course
 Black cod, beurre blanc with smoked herring roe, shio kombu

Pre-Dessert
 Red pepper and strawberry ice cream bar

Dessert
 Lucky dice, pistachio, hazelnut, panettone flavoured custard, coffee crumble

 Petit patisserie

€120

Menu
New Year’s Eve


