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Punto Amor

MENU Punto Amor

*

ENTRANTES
*

BOQUERONES

MELON - AGUACATE - VERBENA
SESAMO - KIMCHI

*

RODABALLO

TRIGO SARRACENO - HINOJO - ACELGA
LIMON EN SAL - YUZU - BEURRE BLANC

*

RAVIOLI DE RABO DE TORO

FOIE GRAS POELE - TEXTURAS DE CEBOLLA

*

PLATO PRINCIPAL
*

TERNERA BLANCA

TEXTURAS DE CHAMPINONES - POLENTA
PARMESANO - REDUCCION

*

PRE-POSTRE
*

TOMATE - SANDIA - VAINILLA - PINONES

*

POSTRE
*

CEREZA

SAMBA - CRUJIENTE
CREMA PASTELERA - GANACHE DE CHOCOLATE BLANCO

*

Suplemento caviar oscietra +20€
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MENU Punto Amor

*

ENTREES
*

ANCHOIS

MELON - AVOCAT - VERVEINE
SESAME - KIMCHI

*

TURBOT

SARRASIN - FENOUIL - BLETTE
CITRON AU SEL - YUZU - BEURRE BLANC

*

RAVIOLE DE QUEUE DE BEUF

FOIE GRAS POELE - TEXTURES D'OIGNONS

*

PLAT PRINCIPAL
*

VEAU

TEXTURES DE CHAMPIGNONS - POLENTA
PARMESAN - REDUCTION

*

PRE-DESSERT
*

TOMATE - PASTEQUE - VANILLE - PIGNONS

*

DESSERT
*

CERISE

SAMBA - CROUSTILLANT
CREME PATISSIERE - GANACHE CHOCOLAT BLANC

*

Supplément caviar oscietre +20€
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*

STARTERS
*

ANCHOVIES

MELON - AVOCADO - VERVAIN
SESAME - KIMCHI

*

TURBOT

BUCKWHEAT - FENNEL - SWISS CHARD
SALT-CURED LEMON - YUZU - BEURRE BLANC

*

OXTAIL RAVIOLE

SEARED FOIE GRAS - ONION TEXTURES

*

MAIN COURSE
*

VEAL

MUSHROOM TEXTURES - POLENTA
PARMESAN - REDUCTION

*

PRE-DESSERT
*

TOMATO - WATERMELON - VANILLA - PINE NUTS

*

DESSERT
*

CHERRY

SAMBA - CRISP
PASTRY CREAM - WHITE CHOCOLATE GANACHE

*

Oscietra caviar supplement +20€
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