MAR CHICA'S MENU
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Greetings from the kitchen
Homemade bread and butter
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Artichoke / Granny Smith / Smoked sardine / Sea buckthorn / Tomasu
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Carrot Velouté / Cape Malay Curry / Coconut / Quail

W/

Root Celery / Pecorino / Mint / Vanilla
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Dumpling Gamba / Cauliflower'/ Brown Butter / Tom Ka / Mango

Veal / Hay / Roasted Onion / Brussels Sprouts / Coffee

Cheese with condiments

“Snickers” - Chocolate / Peanut / Dulce de Leche / Madagascar Vanilla

PRICE

per person Wine pairing
4dishes  €46.50 & 2 oy €22.00
5dishes  €56.50 @ 5 T e widia € 27.50
6 dishes € 66.50 $ 0 Ui pkn € 33.00
7 dishes  €76.50 @ 5 N 9w i win € 38.50

Menu changes regularly to allow for our creativity, and allowing us to work with seasonal products from
small producers. The menu may be subject to daily changes. For allergens, please consult us in advance.



