STUDIO

MIRAMAR

RESTAURANT

VALENTINE’S TASTING MENU

Welcome glass of Rose Cava
Matcha tea chocolate bonbon
v
APPETIZERS
Flambe sea bass nigiri
King crab mini cannelloni with sea and mountain sauce
Steak tartar
v
STARTER
Salmon tataki, vegetables brunoise, strawberries and tomato petals
v
FISH
Cuttlefish stew in its ink, wild pickled mushrooms, shrimps and snow peas julienne
v
MEAT
Lamb ingot with rosemary, thai eggplant and creamy celery
v
DESSERT

Creamy white chocolate, strawberries and raspberries
v
Petit fours

Mineral water & coffee

Price: 56 € per person — VAT included - drinks not included
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