TASTINC MENU
100€ per person
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Rice cake, Swawberry, Y ogurl mousse,
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*Blast frozen product accerding to Req. CF 852/04 of the HACCR

WINE PAIRING

A wine tasting itinerary enhances and harmonizes vour dinner.
Let our sommelicrs guide vou through a wine pairing experienee that

perfectly ts vour taste and matches your selection of dishes.

3 Glassces - 30€ 4 Glasscs - 40€ 5 Glasses - 50€



