RESTAURANTE

por JOACHIM KOERPER

“Benassal” Black Truffle a la Carte

Amuse bouche
Scallops, artichokes and black truffle with its
vinaigrette
59€

Tarte tatin with shallots, foie gras and black truffle
59€

Sea bass with celery textures and black truffle
79€

Boeuf “Wellington” with wild mushrooms and black
truffle
79€

Camembert and black truffle
36€

Chocolate pecan nuts, honey, caviar oscietra royale
and
black truffle
42€

VAT included

Intolerances and food allergies: Before ordering food and drinks please report us if you want clarification about our
ingredients
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