CURING
Wagyu beef jerky
Crispy with tomatopowder . ... .
Boletus consommé . el

FAT 1

Apple Foie thicuty . . o L e
/ Duck ham tartare with sun-dried tomatoes . b

FATI
Suckling pig chop
Lamb chop

SALTING I : .
Anchovy and piquillopeppertartlet e o 0o iy 0 el i gL

CONFIT v : .
Conger eel and almond brandade

SMOKED

Cardoon and onion velouté

MATURATION , :
Maturedcrayﬁshinpepitoriasauce ol L L

SYRUP o
Pear sorbet with white wine

FERMENTATION

Cheese, quince, and honey i s L R '

SUGAR

Ginger jelly beans

Vanillacream ... o sis o0 0 CHEEEEEEEE R A D6

Cherryandpepper: - i ol 00 2 G ®©e

Pineapple and cardamom /00 00 T i L ®
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*The menus are adapted to the seasonality and availability of the product.



