
 

 

 

 

 



 

S A L T Y   S N A C K S 

Stuffed olive 

Sea lettuce, green pepper  

Shrimps fritter 

Halophytes, vinagrette 

S A L T Y   S E A 

Tuna top neck, marine soy 

Murex snails, spiced cold soup  

Fish roe flan 

Sea urchin, corn 

Fish liver, carob 

Seaweed roots, marinera sauce 

Razor clams, cumin  

Squid, onion stew  

Bluefin cheeks, saffron sauce 

Fish jowl, caviar, chickpeas stew 

Sardines parfait 

S W E E T   S E A   

Rocky shores salty plants 
Sea biscuits 
Vitamin C 

Pirates & Rum  

Saltmarsh herbarium 

Seaweed puff pastry 
Seaweeds liquorice & gummy 

Tasting menu: 310  

NoLo Pairing: 150  

Wine Pairing 2025: 180  

Non Plus Ultra Wine Pairing: 300  

*Price per  person, VAT  included 


