
Welcome Amuse

Caviar & Lobster Crudo:
Organic tomato vinaigrette, Osetra caviar, local yogurt

First Course

Truffle Duck Ravioli:
House-made ravioli with duck confit,

parmesan sauce, and shaved black truffles

Second Course

Rodaballo:

Eggplant confit, caviar beurre blanc

Truffle Wagyu Mignon:

Parsnip purée, “Guasábara” vegetable “al carbón”, La Central rum sauce.

Main Course

Date Bread Pudding:

Caramelized nuts, truffle crème anglaise, coquito ice cream

Chocolate Mousse:

Dacquoise cake, berry gel, marshmallow ice cream

Dessert

MENU

 (Choice of One)

 (Choice of One)


