Bectia Marina

Tacting Menu:

Laviar with lemon.

. Grilfed tf}jfrfe:- with Morbier cheese.

« Yellowfin tuna tarfar, kimchi concommeé with anchovy cobrasada.
- Squid Cecina with carbonara broth, Parmigiano and foie grac

« Seallops with asparague vichyscoise and Parmigiane.

. Grilfed ocfopus with chorizo broth and beans.

. Fich Bourguignonne.

. Tuna Fish Pepitoria.

. Mills créme brilée, cannslo filled with mascarpene, picona cugar and chicharron.

. Sexy Checolate.

Price: 125€
Bread and ancheviec ¢cobracada. SE

Wine pairing:
. Chort pairing. 5 glacces. 25€

. Long pairing. 10 glasces. S0E

Jgic included.



