Bectia Marina.
Startfers:
« Natural Calvisiue Caviar 109. 39€
» Ceafood Charcuterie Board. 29€
* Haba Tonka glazed octopus with seaconal citrus. 14€
+ Grilled Canarian cheece with anchovy butfer and arifled heart of lettuce. 15€
Cignature Dirhec.
- Yellowfin tuna tartar, kimchi concommé with anchovy cobrasada. 23€
+ Cimoked tona sachimi with Cararian Jea wood, mother broth and chiitake muchrosme. 25€
- Squid Cecina with carbonara broth, Parmigians and foie gras. 25€

. Grilled octopus with chorizo broth and beans. 25€

Chellfich and Seafosd.
* Natural French Qyster. 7€
+ Grilfed Gyrter with Morbier cheece. S€

* Razor clams with beer vinggar and anchovy bufter. 19€

« Mucsele with pesto. 16€

* Seallops with asparagus vichyscoise and Parmigiane. 18€
Farm fo table.

“Jomate with roacted red pepperc. 7€
- Green fresh ecologic salad. 10€

- Grilled frech muchrooms 15€
Main Coursec:

- Whole qrilled sofe, goat’c créme fraiche and capers. 29€
» Grilled ocfopus, chicharrdn, mofo madre and nameko muchroome. 25€

. Calmon fich with white cauce Soubice. 29€
. Fich Sayrgur'guune. 29€

- Tuna Fish Pepitoria witth beefroot. 27€
- Whole grilled fich of the day. "Price om request”.
Des‘rertr:

- Milly créme brifde, cannolo filled with mascarpone, picona cugar and chicharron. §€

- Cexy Chocolate. (Grilled mifk,, chocslate cuctard, cquid ink syrup). BE

Bread and anchovy cobracada service. 5€
Jaie included.



