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PUMPKIN ⎹  TAHINI  ⎹  CHICKPEAS
ZA`ATAR LABNEH ⎹  P IMIENTOS DE PADRON
A LA PLANCHA

Hokkaido Hummus



TSARSKAYA OYSTERS & CAVIAR |  BLOODY MARY
GEL |  CELERY SHAVINGS |  CRISPY BACON |  DILL
LEAVES

BLOODY MARY
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Manchego
CROQUETAS |  SPINACH |  PEAR



AUSTRALIAN WAGYU BEEF FILL ING |  PARSNIP
ESPUMA |  GRANNY SMITH |  WHITE PARSLEY

BRAISED BEEF CHEEK TORTELLINI



ARABIC CREAM CHEESE ⎹  DUKKAH NUTS
CONFIED GARLIC OIL ⎹   AMALFI  LEMON ⎹   RADISH

Homemade Labneh 



PISTACHIO CRUST |  GREEN
PEAS |  BACON |  LEMON & MINT

LOCH FYNE SALMON

COLORS EVOKE EMOTIONS. THIS DISH IS INSPIRED
BY GREEN = THRILLED |  EXCITED |  OVERJOYED |
HAPPY |  SATISFIED |  JOLLY



YELLOW TOMATOES & BEETS |  LOG CAKE |  SAFFRON

Goat Cheese Mousse



SPANISH VEAL MEATBALLS ⎹  SMOKEY & SPICY TOMATO
SALSA ⎹  DATES ⎹  MANCHEGO – MASH ⎹  CHICHARRÓN

Andalusian Albondigas



Patata

TRUFFLE

Trufa
LA RATTE POTATOES

WHITE CHERVIL ESPUMA

POTATO CRISP



PALATE CLEANSER |  RED CABBAGE SORBET |  CRANBERRY
GRAND MARNIER |  PURPLE SHISO

PURPLE COSMO
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Swiss Salmon Ceviche

CALAMANSI & CORIANDER EMULSION |
PLANKTON MACARON |  WATERMELON |  P ICKLED
SHALLOT |  RADISH



MARRYLAND

JUMBO LUMP CRAB CAKE |  OLD BAY |  AVOCADO |
GRILLED L IME |  TOMATO GEL |  CILANTRO



JAMÓN PINTXOS
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NORTHERN IRISH GRASS
FED ABERDEEN ANGUS 

28 DAYS DRY AGED |  SALT BAKED HEIRLOOM
POTATO |  CHARRED LEEK & HAZELNUT
VINAIGRETTE |  ST ILTON & WHITE PORT FONDUE



RIOJA & WAGYU

 
R IOJA BRAISED WAGVU BEEF CHEEKS |  MANCHEGO MASH &
CHIPS |  LUCBAN LONGANISA |  CARROTS & RAS EL HANOUT



ORANGES |  TOASTED RICE |  DULCE DE
LECHE |  SEA SALT FROM LANZAROTE

Basque Cheesecake



SIGNATURE |  STRAWBERRY MERINGUE & JELLY |
LOTUS CRUST |  SOUR CREAM |  STRAWBERYY SORBET

STRAWBERRY CHEESECAKE



Japanese Chocolate Gâteau

GINGER

MIRIN CHERRY & SORBET

PURPLE SHISO ESPUMA

PALM SUGAR
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VALRHONA MOUSSE |  70% GUANAJA |  40%
JIVARA |  TOBLERONE CRUMBLE |  TONKA BEAN
GELATO |  CRÉMEUX |  GLASS TUILLE


	PORTFOLIO
	SIGNATURE STEAK TARTAR
	Hokkaido Hummus
	BLOODY MARY
	Croquetas De Jamón
	Manchego
	BRAISED BEEF CHEEK TORTELLINI
	Homemade Labneh
	LOCH FYNE SALMON
	Goat Cheese Mousse
	Andalusian Albondigas
	Patata
	Trufa
	CHEF`s TASTING MENU

	PURPLE COSMO
	Swiss Salmon Ceviche
	MARRYLAND
	JAMÓN PINTXOS
	NORTHERN IRISH GRASS FED ABERDEEN ANGUS
	RIOJA & WAGYU
	Basque Cheesecake
	STRAWBERRY CHEESECAKE
	Japanese Chocolate Gâteau
	MATTERHORN 4478

