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LASARTE

Cured sea bass with beurre noisette
and beluga caviar

Chive pil-pil with potato and goose barnacles

Crisp pumpkin with Zafferano

and ]iquorice

@B

Chargrilled langoustine, surf and turf

Liquid seafood salad with sea
urchins and vegetable crudites

King crab with Oscietra caviar, avocado,
lemongrass and apple soup

Blue lobster with a broth made from its heads,
basil, turmeric and ginger

Roast kingsh with pistachio cream and an
anise-scented sea-infused sauce

Wagyu llet with truf ed cappelletti and
melted cheese

Tagetes and citrus ice cream
Saffron, corn and dulce de leche
Lucky Grapes

Petits fours

®
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» Wine Pairing

870 €

VAT included




