lasting Menu

€125 per person

WINE PAIRING / €75

Our Sommelier has put together a number of Vintages and Bins

CANAPES

JERUSALEM ARTICHOKE

Consomme, Doughnut, 30-Year-Old Balsamic Vinegar

AGED ACQUERELLO RISOTTO
Squid, Black Garlic, Preserved Lemon, Squid Ink

WRECK FISH
Mussels, Sea Vegetables, Saffron Aioli, Aljotta

MUSCOVY DUCK
Confit Leg, Celeriac, Black Sesame, Duck Neck Jus

SAN ANARD DATES
Frozen Goat’s Milk Yoghurt, Honey

CHEESE

(15 euro supplement per person)

SINGLE ORIGIN CHOCOLATE

Torta Tal-Marmurat, Pear, Gelat Tan-Nanna

PETITS FOURS

Please note that this is a sample menu,;, our menu changes daily

and according to the seasonal availability of ingredients.

Tasting Menu needs to be taken by the whole party.



