SNACKS

MEAT

WAGYU TARTARE

TOMATO COMPOTE, CAPERS, HORSERADISH, MIGAS 13

SHRIMP TOAST

SESAME, SCALLION, KARASHI MAYO 8

EMPANADA DE VIENTO

MOZZARELLA, RICOTTA, SHISHITO ESCABECHE 8

POMME SOUFFLE

BEARNAISE, TARRAGON 8

CHEF'S SELECTION OF MEAT & CHEESE

SEASONAL CONDIMENTS, TOASTED FOCACCIA 15

SMALL PLATES

CANNELLONI CHICKEN
FOIE GRAS CANNELLONI, SMOKED SWISS CHARD, PUMPKIN,
TRUFFLE CHICKEN JUS, SHERRY & FOIE GRAS CREAM 24

IBERICO RAMEN

GRASSLANDS

> CRISPY LAMB CHOPS
HEARTS OF PALM, DATES, GRILLED SQUID, SOY VINAIGRETTE,
SESAME CRUMBLE 28

FISH

MILK & CEREAL
BACON, GLAZED CHICKEN, THYME MARSHMALLOWS,
PUFFED RICE, WHITE ASPARAGUS, BLACK TRUMPETS 14

> GREEN SALAD

APRICOT KERNELS, SUN GOLD TOMATOES,
CUCUMBER, ROSE VINAIGRETTE 14

<> HAMACHI TARTARE

MANGO PEARLS, AJI AMARILLO GRANITA, GREEN MANGO,
PICKLED GARLIC, YUZU MAYO, TOGARASHI FLATBREAD 15

Q LAMB SLIDERS

RED ONION MARMALADE, HARISSA AIOLI, SHEEP'S MILK FETA 11

VEGETABLES

UNI "CARBONARA"™
SQUID INK SPAGHETTINI, SMOKED TROUT ROE,
UNI & PARMESAN EMULSION, BONITO 16

BERTO'S HALIBUT
CAVIAR BUTTER, MELTED LEEKS, POMME PUREE,
AUTUMN GREEN VINAIGRETTE 28

) PASTRAMI SEA TROUT
GRILLED CARAFLEX CABBAGE, GREEN APPLE, KOHLRABI,
MUSTARD SOUBISE 22

<> NOLA BBQ SHRIMP

GULF PRAWNS, CREOLE POTATOES, CHISTORRA SAUSAGE,
LEMON CONFIT 18

DESSERTS

C

ROMANESCO
ROASTED CAULIFLOWER, LABNE, MARCONA ALMOND, DUKKA,
HARISSA, MINT 11

CHICKPEA GORDITA
WILD MUSHROOMS, POBLANO CREAM, QUESO FRESCO,
QUAIL EGG 10

PAPAYA SALAD
MUSTARD GREENS, PAPAYA FLAN, SPICED PEANUTS,
BEEF BRESAOLA 13

WILD MUSHROOM GNUDI

RICOTTA, PARMESAN & BRANDY CREAM, FAVA BEANS,
NASTURTIUM 16

PAPAS A LA CHAPA

GRIDDLED POTATOES, SAFFRON, CHIVE CREAM, TROUT ROE 10

PANNA COTTA
BLACK SESAME, YUZU MERINGUE, MANDARIN SORBET,
THAI BASIL, CHERRY Q

) ORIGINS
CHOCOLATE MOUSSE, MANGO PEARLS,
CASHEWS 10

<> PINA ASADA
ROASTED PINEAPPLE, PANELA CREPE CAKE,
BANANA CITRUS SORBET 10

DULCEY CREMEUX
PISTACHIO SPONGE, RED WINE CARAMEL, SPECULOOS
SWEET POTATO 10

BREBIS NOIR

AMADA'S ALMOND TUILE, PERSIMMON CURD, THYME

PRESA IBERICO, TOFU, RYU, NORI, QUAIL EGG, TONKATSU BROTH 16

VEAL HANGER STEAK, CHANTERELLE MUSHROOMS, ARTICHOKES,
BLACK GARLIC PUREE, RED CHILE & TAHINI DRESSING, CELTUCE 25



