
                                     Artistas 

            Garden Menu

                   Hokkaido / Chestnuts / Parsley P 3    

                    chestnuts salad, crispy tapioca and parsley velvety 

                ☆

                    Hokkaido pumpkin textures served with 

                                                                                                                                       Restaurante

                   Tofu / Caponata / Soya P 3              
                    Grilled tofu breaded in sesame seeds, with peas purée,
                    caponata, creamy polenta and caramelized soya glacé

                ☆

                   Lemon Thyme Sorbet P 3 
                    with cane molasses and prosecco

                ☆

                   Ravioli / Truffle / Spinach 3  
                    Homemade wild mushrooms raviolis served with 
                    truffle sauce, fresh baby spinach and blue cheese chips

                ☆

                   Lavender Sweet Rice P 3 

White Wine recommendation: Santa Teresa - Bio 0,75L ● 29,80€
Red Wine recommendation: Monte D'Oiro Syrah - Bio 0,75L ● 32,80€

3  Vegetarian        P  Vegan        

                    with salty cookie 
                    and elderberry mousse

5 Courses ● 57,80€

Menu only available if all guest on your table join you 
with the set menus (Chef´s, Suprême, Atlantic Ocean or Garden)


