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"AMELIE" OYSTER w/ PONZU&CHIVES - BRIOCHE & STEAK TARTAR
SCALLOP NIGIRI
+ Red tuna chu-toro nigiri - SUP 6
RED TUNA TIRADITO
+ Caviar - sup 15
SEASONAL VEGETABLE STEW
CRISPY PORK GYOZAS
+ Tempura shrimp bao - sup 6
FISH OF THE DAY ON CHARCOAL
RICE WITH CARABINERO FROM HUELVA AND ROASTED GARLIC
or Premium Txuleta - SUP 15
CHEESE CAKE 887

PETIT FOUR

95€ var INCLUDED
+ 45€ WINE PAIRING

- THIS MENU IS SERVED TO A COMPLETE TABLE -
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OSTRA “"AMELIE” PONZU&CHIVES - BRIOCHE & STEAK TARTAR
NIGIRI DE VIEIRA
Nigiri de atun rojo chu-toro - SUP 6

+

TIRADITO DE ATUN ROJO
+ Caviar - sup 15
MENESTRA DE TEMPORADA 887
GYOZAS DE CERDO CRUJIENTES
Bao de langostino en tempura - sup 6

+

PESCADO DEL DIA A LA BRASA
ARROZ CON CARABINERO DE HUELVA Y AJO ASADO
o Txuleta Premium - SUP 15

TARTA DE QUESO 887

PETIT FOUR

95€ 1va 1INCLUIDO
+ 45€ MARIDAJE

- ESTE MENU SE SIRVE A MESA COMPLETA -



