Atlantic Menu

Red tuna tartare, homemade brioche and
smoked organic egg yolk

Hake from Lanzarote, crispy corn toast, roasted
mojo and avocado

Aquanaria sea bass “tiradito” with mildly spiced
mango dressing, Jable sweet potato, toasted
corn and coriander sorbet

Local catch of the day
Goat’s milk yogurt ice cream, organic papaya
from La Calabacera and thyme

Banang, orange and sablés

Petit fours

719€



