ANO NUEVO



COLOMBIANADAS

PAIN DE YUCA, BETTERAVE, FLEUR DE SEL
Yuca bread, beetroot, fleur de sel

TACOS AU THON, GRENADE, PICKLES DE MOUTARDE
Tuna tacos, pomegranate, mustard pickles

CHICHARRONES, CREME DE POMME VERTE,
FEUILLES DE SHISO
Chicharrones, green apple cream, shiso leaves

EMPANADAS DE CREVETTES, TOPINAMBOUR
ET AJI AMARILLO
Shrimp empanadas, Ferusalem artichoke, aji amarillo

CRUDOS

SAINT-JACQUES, RADIS, GRANNY SMITH,

SARRASIN CROUSTILLANT
Supplément truffe noire +17€

Scallops, radish, Granny Smith apple, crispy buckwheat
Black truffle supplement +€17

TRUITE, LECHE DE CLEMENTINE,
HUILE DE CRESSON, CORIANDRE
Trout, clementine leche de tigre, watercress oil, coriander

MAIGRE, LECHE DE KIWI DORE, VERVEINE,
CELERI, CITRON CAVIAR
Meagre, golden kiwi leche de tigre, verbena, celery, finger lime

P L AT S Main Courses

TURBOT, CAROTTES,
EMULSION A L’ANETH, CAVIAR
Turbot, carrots, dill emulsion, caviar

ENTRECOTE MATUREE, CHAMPIGNONS,
PUREE DE CHATAIGNES, CHIPS CONFITES,
TRUFFE NOIRE

Aged ribeye, mushroom, chestnut purée,

caramelized chips, black truffle

DESSERTS

COLOMBITZU

NAMELAKA CHOCOLAT AMER,
GLACE A L’HIBISCUS, CHIPS DE BETTERAVE
Biltler chocolate namelaka, hibiscus ice cream, beetroot chips

Option végétarienne possible
Vegetarian option available




