monasty

AUTOGRAPH COLLECTION
HOTELS
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Kolwodpiopo & Zopmdvie

Taptdkt pe Havtlapt

Kaotavo | Mate mamag

Taptdp Zdvpidag

Elkovikn eALd | MopTtokdAL | Mévta

Tepiva PoaorevoL pe Pvotikt

MikAa kokkvo Aaxavo | Tel ykpeumdpout | Avtip

Kamviota Xtévio Zoté

Pico de gallo | MapaBoc | Kouvouridt | ZaAwopvia

Paryob Ayprwv Mavitapiov

Espuma matdtac | Blohoyikog kpokog 65°C | Toayavo kpeppudt | Guanciale

PLAETO PpOoryKOKOTOG

Tpayavn kpokéta iberico | Maotwakt | KavBapéhec | Zitdpl | Sauce Albufera
Zupdowvia Bavimag & Kdéotovou

Moug Baviilag & kaotavou | MouoeAly kaotavou

KELk TTopToKaALloU & KaveAAC | ZtpolleA TopTokaAloU—-PaviAlag

TIMH ANA ATOMO: €170

LTr]
BOTARGO



Welcome Champagne

Beetroot Tartlet

Chestnut | Duck pate

Grouper Tartare

Olive sphere | Orange | Mint

Pheasant Terrine with Pistachio

Pickled red cabbage | Grapefruit gel | Endive

Smoked Sautéed Scallops

Pico de gallo | Fennel | Cauliflower | Salicornia

Wild Mushroom Ragout

Potato espuma | Organic egg yolk 65°C | Crispy onion | Guanciale

Guinea Fowl Fillet

Crispy lberico croquette | Parsnip | Chanterelles | Wheat | Sauce Albufera
Symphony of Vanilla & Chestnut

Vanilla & chestnut mousse | Chestnut mousseline

Orange & cinnamon cake | Orange-vanilla streusel

PRICE PER PERSON: €170

LTr]
BOTARGO



