CONTRABAN

By WiTTMORE noter

VALENTINE’S DAY

MENU
13, 14 & 15 FEBRUARY

Rustic bread and breadsticks with butters
GDN

Duck croquette with hoisin sauce
GSLCSED

Hot-cold pressed brioche of spider crab
(txangurro style)
ML CREDG

Tuna belly carpaccio, ponzu sauce and pickled vegetables
FSSLE

Grilled octopus with parmentier and rouille
MS E D

Cannelloni of slow-braised meat
with black trumpet mushrooms and porcini mushroom sauce
GDESLCS

Light chocolate sponge, red berry
and rose cream
GDE

90 €

per person (taxes included)

Drinks included:
2 welcome cocktails
and 1 bottle of white or red wine

G - Gluten, N - Nuts, CR - Crustaceans, C - Celery, M - Mustard, E - Eggs, SS - Sesame Seeds,
F - Fish, SL - Sulphites, P - Peanuts, ML - Molluscs, S - Soy, D - Dairy, L - Lupin



