/| 6 COURSE EXPERIENCE
90€ / per person

1/ Morel Mushrooms / Onion Essence /
Smoked Hazelnuts

Roasted morels on a thick roasted onion
extract, lightly smoked hazelnuts.

2 / Coral Enoki / Bean Cream / Sea Herbs
Crispy enoki, velvety white mongoose cream,
fresh Mediterranean herbs, leaf oil.

3 / Carrot Textures

Roasted fermented carrots, raw yellow carrot
foam, carrot ice cream with arbequina and
carrot peel powder.

4 | Potato Noodles & Kokumi Tare

Crispy grilled potato noodles, miso, gochujang
and sweet potato tare broth, lotus root, and
spicy peanuts.

5 / Maresme Strawberries, Maté and
Sichuan Molasses

Fresh macerated strawberries, aerated vegetal
maté, Sichuan pepper molasses, basil oil, and
toasted almonds.

6/ Chocolate Mousse with Summer Truffle

Dark chocolate, fresh summer truffle, chocolate

“soil”, extra virgin olive oil, salt crystals.
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