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White Truffle



White Truffle
SEASONAL MENU

SNACKS . . .

CUTTLEFISH, COCONUT, SQUID INK AND WHITE TRUFFLE

BUTIFARRA SAUSAGE BROTH,
TENDER WHITE BEAN AND SEA URCHIN

RED SHRIMP, GLAZED LEEK
AND WHITE TRUFFLE MEUNIÈRE SAUCE

BEURRE BLANC RICE, “AMANITA CAESÁREA” MUSHROOM
AND WHITE TRUFFLE

PIGEON WITH WHITE PÉRIGORD SAUCE 

VEAL SWEETBREAD IN TRUFFLE “BLANQUETA”

WHITE-CHOCO, CHEESE-YOGURT
AND WHITE TRUFFLE

SMALL SWEETS

250 EUROS

Special Wine Pairing 

*6 glasses 79 €
8 glasses 149 €

*ARISTARGOS 2017
Swartland, Sudáfrica

Bodega David & Nadia

*KANONKOP PINOTAGE 2009
Stel lenbosch, Sudáfrica

Bodega Kanonkop

*CAPITÁN FANEGAS BLANCO 2011
D.O.Ca. Rioja

Bodega Contador

*MENGOBA EL REBOLON 2016
Solo 600 botel las

D.O.Bierzo
Mengoba, bodegas y Viñedos

*G.G.V. FINCA VALDEOLMOS 2015
Solo 1900 botel las

D.O. Ribera Del Duero
Bodega Goyo García Viadero

LAS VIÑAS DE EUSEBIO 2016
D.O. Ca. Rioja

Olivier Rivière Vinos

*DE TRAFFORD STRAW WINE 2015
Stel lenbosch, Sudáfrica

Bodega De Trafford

LOUIS XII I  “1CL”
Cognac (Francia)

Rémy Martin


