
MENU SEASONALITY

#faustinogran
#UNworldoceansday 

#relaischateaux #ethicocean
#SEAsonality 

#planetocean #tidesarechanging

Gamba roja de Menorca en texturas: ravioli, tartar y crujiente
Menorcan red shrimp in textures: ravioli, tartar and crunchy

Crevettes rouges de Minorque en textures: ravioli, tartare et croquant

PRIMER PASO / FIRST COURSE

Japuta a la brasa con muselina de limón y crujiente de boniato
Grilled Japuta with lemon mousseline and sweet potato crisp

Japuta grillée avec mousseline de citron et croustillant de patate douce

SEGUNDO PASO / SECOND COURSE

Mar de Menorca
Sea of Menorca

Mer de Minorque

TERCER PASO / THIRD COURSE

IVA incluído / VAT included / TVA comprise
60 €/PERSONA


