
 
 

 

Gastronitos with champagne & white wine pairings 

 

Veuve Clicquot 

Fresh Oyster, Oyster Elixir 

Tuna tataki, shiso leaves 

 

Albariño 

Duck & Ginger Crispy Pancake, Hoisin ice cream 

Red Prawn, Lime Chilli Wash, Watermelon 

 

Godello 

Textures of Tomato & Beetroot, Basil Gel v 

Iberico secreto, goats cheese, pickled vegetables 

 

 

Gastrogrande with Red Wine, ´Machoman` 

 

fillet of beef, Truffled mushroom & Foie Gras Wellington, 

Potato Pearls, Mange tout, madeira jus 

 

pre-dessert 

 

champagne raspberry jelly 

 

Assiette of desserts with muscatel dessert wine 

 

Macaron, lemon curd,  

pineapple basil pesto, mandarin sorbet,  

chocolate marquise, fruits & gels 

 

 

food & wine 150€ per person, minimum 8 guests 

staff , cleaning etc TBC        

 

 

 


