
NIGHT MENU 

Appetizers 
Steamed brioche with seasonal mushrooms. 

Cauliflower cream with autumn truffle. 

STARTERS 
Low-temperature poached egg with seasonal mushrooms. 

Creamy potato, beef demi-glace foam, pine nuts, chervil oil, green asparagus, and crispy potatoes. 
- or - 

Roasted pumpkin cream with truffled scallops. 
Truffled scallops, puffed pumpkin seeds, shallot cream, sourdough croutons, and pumpkin seed oil. 

- or -  

Squid parmentier with baby squid. 
Potato parmentier, squid mosaic, sweet paprika, baby squid, and aerated squid sauce. 

MAIN COURSES 
Girona beef fillet.  

With herb and spice butter and potato gratin. 
- or -  

Sea bass Wellington with beurre blanc sauce. 
Fennel emulsion, reduced sea bass sauce, and parsley oil. 

- or - 

Creamy vegetable rice. 
With green asparagus and Parmesan crisp. 

DESSERTS 
Fairground Apple. 

Green apple textures, apple caramelised with Calvados, butter sablé and cinnamon ice cream. 
- or - 

Orange chromaticism. 
Carrot compote, mandarin granita, orange sugar and egg yolk ice cream. 

- or - 

Chocolate coulant with chocolate ice cream. 
Casa Cacao chocolate coulant, cocoa sauce, chocolate ice cream, red berries, and fresh mint. 

Petit Four 
Chocolate from our Casa Cacao Bean To Bar. 

53€ per person. 
(Rustic sourdough bread included.) 

(Wines, coffees, herbal teas, and extra rustic sourdough bread not included.) 


