
&LASARTE
Château Margaux
November 20th, 2026 Tasting Menu

Appetizers

Silk delight butter and caviar 

Cured sea bass, brown butter and pumpkin

Carbonara with fine herbs, langoustine and Iberian jowl with Sherry-cured yolk 

Rockfish with their heads’ sauce, marrow and saffron 

Roasted “besugo” with cañaillas and cockles ragú, velvet crab juice,
fine cream of pistachio and star anise

Marinated venison loin, truffle roots, amarena cream, purple carrot
and pink pepper

Our wild pigeon royal, chicory and orange

Armonía  de Vinos

*** Louis Roederer, Champagne

*** Pavillon Blanc, 2017

*** Pavillon Rouge, 2012

*** Margaux du Château Margaux, 2024

*** Château Margaux, 2010

*** Château Margaux, 2001

*** Château Margaux, 1996

*** Ramos Pinto, Porto

Includes wine pairing, water and
coffee service.

950 € 

*Due to the complexity of our courses, it is not possible to
mention all the ingredients. 
Price includes 10 % VAT

100% Cocoa 

Petits-fours


