FAIFO
our faifé olive

smoked arengada - roasted peppers - smoked pimenton

crispy chicken skin - pine nut emulsion - chicken liver
parfait - dried plum

CAVIAR

langoustine - oyster - oyster leaf

CALAMARI
caramelized onion - chickpeas - calamari ink crisp - picada
oil - seaweed bubbles

CHESTNUT

chestnut cream - sweet potato - fried egg - bay leaf butter -
sobrassada

SCALLOP
jerusalem artichoke - burnt onion glaze - jamén ibérico

TURBOT

roasted chicken-of-the-woods - finger lime - salsify

PARTRIDGE

fermented beet - onion koji - cabbage - quince - cocoa powder

SHOT
sea salt - chilled cream - cava - free-range egg yolk

LEMON

ice cream - cream - cake - foam

SMOKED MILK

yogurt - white chocolate - puffed rice - dulce de leche -
caramel nitropops

LAST TEMPTATIONS

chocolate - caramel - almond mini “magnum” bar

red currant gift with butter cookie - pistachio Christmas tree

with chocolate

Vermut Nostre
Pla de Bages

Textures de Pedra 2017

Conca del Riu Anoia

Gramona Argent Rosé BN 2020
Corpinnat

Terces 2018
D.O. Terra Alta

Mevalonics Palo Cortado Gran Reserva
2017, Sant Sadurni d’Anoia

Nobre 2022
D.O. Ribeiro

Artifice Llanito Perera 2020
Ycoden Daute Isora

Ekam Essencia 2020 - Saktih 2016
Taleia Seleccion Especial 2019
D.O. Costers del Segre

Principia Mathemaética 2018
D.O. Penedeés



