
MENU VERDANT 63€

JAMAICAN DUMPLING
PUMPKIN, CHILI & YUZU JAM

CRISPY RICE, CHIVES & LEMON SPROUTS

SEASONAL MUSHROOMS, FRESH TRUFFLE & WILD MUSHROOM BROTH

WATERMELON NIGIRI

WILD MUSHROOM DIM SUM

CARROT XIAO LONG BAO
LEMONGRASS & CRISP CHILI SAUCE

TEMPURA, CHOY SUM & SPICY SWEET-AND-SOUR SAUCE

FRIED RICE & SAUTÉED GREENS

EGGPLANT TACO

GRILLED CAULIFLOWER

LYCHEE GRANITA, TAPIOCA PEARLS & COCONUT MILK
MANGO MOUSSE

WINE PAIRING 60€



WINE PAIRING 60€

MENU MARÉ 65€

DON JULIO OYSTER
 NASHI PEAR, MANGO, DON JULIO REPOSADO & WASABI

CRISPY RICE, SPICY MAYO & CHINESE MAHOGANY LEAF

 BONITO BROTH, LIME & LEEK

BALFEGÓ TUNA NIGIRI

SCALLOP CEVICHE

GRILLED OCTOPUS
 MISO SALSA TATEMADA & PICKLED RED ONION

 CHINESE CABBAGE, PINEAPPLE CHUTNEY & GOCHUJANG MAYO

 INDONESIAN SAMBAL, FRIED RICE & SAUTÉED GREENS

SOFT-SHELL CRAB TACO

GRILLED HAMACHI

KAFFIR LIME ICE CREAM, WHITE CHOCOLATE & BEETROOT
BUÑUELOS



MENU ESSENCE 65€

DON JULIO OYSTER
NASHI PEAR, MANGO, DON JULIO REPOSADO & WASABI

CRISPY RICE, SPICY MAYO & CHINESE MAHOGANY LEAF

BONITO BROTH, LIME & LEEK

BALFEGÓ TUNA NIGIRI

SCALLOP CEVICHE

DUCK CROQUETTES
PLUM SAUCE

CHINESE CABBAGE, PINEAPPLE CHUTNEY & GOCHUJANG MAYO

FRIED RICE & SAUTÉED GREENS

SOFT-SHELL CRAB TACO

IBERIAN PORK SECRETOS

KAFFIR LIME ICE CREAM, WHITE CHOCOLATE & BEETROOT
BUÑUELOS

WINE PAIRING 60€



Although every precaution is taken, cross-contamination may occur.
If you have any food allergies or dietary requirements, please inform your table manager before ordering.

All prices include VAT at the current legal rate.

MENU JOURNEY 110€

DON JULIO OYSTER
NASHI PEAR, MANGO, DON JULIO REPOSADO & WASABI

CRISPY RICE, SPICY MAYO & CHINESE MAHOGANY LEAF

COCONUT AGUACHILE, AVOCADO & CASSAVA

BALFEGÓ TUNA NIGIRI

BALFEGÓ TUNA AGUACHILE

GUNKAN
WAGYU, BRIOCHE, TUNA & IMPERIAL CAVIAR

BONITO BROTH, GINGER & LEEK

PLUM BROTH

SCALLOP CEVICHE

DUCK CROQUETTES

SALSA VERDE, PICKLED ONION & FERMENTED TOMATILLOS
LAMB TACO

FRIED RICE & SAUTÉED MUSHROOMS
24-DAY DRY-AGED RIB-EYE

RUM AND TAMARIND
TEMPURA ICE CREAM

WINE PAIRING 70€

UPGRADE TO KAGOSHIMA A5 WAGYU 145€


