LASARTE

CHRISTMAS EVE MENU
. 24/12/2026

Curried scallop cappuccino with fennel and an emulsion of
~scallop roe

Thin slices of marinated roe deer, white corn purce,
macadamia pesto and plum

Carabinero prawn soup with tomato, celery and mint

Razor clams and cockles in a seafood broch with herb and
seaweed soup

Trzmsparent plin ravioli with smoked- sh pi]—pil and tart
apple

Spiced monksh medallion with concentrated tomato,
black olives and bitter lemon

Charcoal—grilled beef llet with Cabbages, almond and

i bl
Perigueux sauce

Pistachio, celery, lime and yoghurt

/‘. Qa Coffee, kinako (roasted soybean our) and Baileys
4 I_ ¢ \ g Petits fours
Ay R 395 €
ey 9
i ; \ VAT included

A Drink not included




