
Starters €14
Cucumber gazpacho
Fresh goat cheese, garden herbs

Pea velouté
Cured ham shavings 

Mushroom risotto
Truffle Oil

Cavaillon Melon
 Serrano Ham, Rocket

Seafood Parrillada
Seared tuna, prawns, muscles, shrimp, cod, potatoes, gribiche sauce

Cheese plate - supplement €2
Fruit pavlova 
Salted butter and caramel iles flottante
Pineapple carpaccio, vanilla ice cream
Madagascar vanilla crème brûlée

Iberian pork pluma
Seasonal vegetables, chorizo glaze

Net prices, taxes and service included — Allergen information available upon request.

STARTER / MAIN / DESSERT €39.90

Mains €23

Desserts €11

L ’AGACHOUN

Butchers’ choice  
Parsley potatoes, slow-cooked ratatouille

Truffle Ravioli
Beurre Blanc

Vitello tonnato
Piedmont tuna sauce

Tuna tataki
Sweet soy glaze, rocket, Peppadew peppers

Sea Bream
Ratatouille
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