Artistas

Restaurante

Yalentine’ sy Menuw 2026

(Available for dinner on 14" of February)

Romantic Amuse-Bouche

*

Prawns / Pifia Colada / Cucumber
Prawns breaded in coconut, served with
Pina Colada cream, critrus cucumber salad with herbs

- M
Tomato / Strawberry / Mint

Tomato and strawberry gazpacho
served with mint couli and mediterranean toast

*
Salmon / Beetroot / Radish @

Rillette of smoked salmon with
beetroot textures and radish

*
Elderberry Sorbet

with mango brunoise and prosecco

*
Duck / Truffle / Cauliflower

Roasted duck leg with vanilla perfumed cauliflower,
celeriac purée, duchess potatoes with thyme and truffle jus @

*
Chocolate / Raspberry / Baileys
Dark Choclate bon bon served with raspberry gelatine,
spicy white chocolate sauce and baileys ice cream
7 course menu

89.50€ per person

A 25€ deposit payment will be requested upon booking



