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Chef’s appetizers Local fish Almar style
Chef’s ravioli
Scallop with coconut and mango bechamel

Bluefin tuna tartare Dessert

Chef’s appetizers Chef’s ravioli

Scallop with coconut and mango béchamel Wagyu A5

Bluefin tuna tartare Slow cooked Wagyu in Royal sauce

Eel with green apple

Pre-dessert

Dessert
Almar-style local fish
Gazpacho Porcini ravioli
Zucchini with beetroot Cauliflower with pecan nuts
Artichoke flower Dessert

Wine Pairing: Almar Menu - €30 per person| Chef’s Menu - €40 per person

Available just complete table



