TASTING MENU

Tajinaste
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Canarian banana with a daiquiri spirit

Ciry banana meringue, daiguiri sorbet and dirus

The savoury waffle

Cheese-filled waffle with grated mullet roe

Canarian Sunday in one bite

Crigoy corn with shredded salted ribs potato gel and coriander mojo

Lanzarote sweet potato with a Japanese accent
Sweel potato mochi filled with smoked salmon and orange, on a crisgy termpura leaf
ACT 11
Breeze

Oyster with a ceviche soul

Cyster with ceviche-style yellow aji soup, aji air and sumac powde

The Iberian pork that tucked itself into puff pastry
FPUuff pastry sardwich filled with rmarinated |berian pork presa and mushrooms, rocket sauce

and foie gras

AT T 11
Slow fire

The onion that left Masca for the seaside

Masca red onion soup with caramelised onion rock, charcoal-cooked egg yolk and sauteed

Socarrat, the rice that refused to let go

Black squid-ink socarrat with Andalusian-style baby squid and saffron aliali

ACT IV

Atlantic and land

Wreckfish in chicken's clothing
Confit wreckfish loinwith crispy chicken skin, braised lettuce heart, salad noodles and chicken

and foie gras foam

Wellington, the house classic

Beef Wellinagton with Cafe de Paris sauce, micro greens and souffle potatoes



ACT V
Sweet finale

The cucumber that went over to the sweet side
Lime and basil soup, white chocolate ane

cucurmber

| yoghurt ingot, green apple and ocsmotised

The corn cob that isn't quite what it seems

Frozen corncob, Dulcey chocolate cream, brownie cubes and cinnamon

95 €

VAT [ICIC) included « Whole table only

Selection of breads by master baker Jose Fuentes, with artisan butters - 4 €




