
Fennel / Orange / Smoked Salmon / Creme Fraiche / Anchovy 

Root Celery / Tangerine / Chamomile / Chicken Liver / Kohlrabi

Asparagus veloute / Parsley / Egg / Chocolate / Grana Padano 

Turbot / White Asparagus / Clams / Elderflower / Miso / Yuzu

Iberico pork / Karachi / Broccoli / Dim Sum / Shiitake

Cheese / Pairing condiments
 

Lemon / Yoghurt / Basil / White Chocolate

M A R  C H I C A ' S  M E N U

Menu updated April 16th. 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.  

4 dishes

5 dishes

6 dishes

7 dishes 

P R I C E
Wine pairingper person

€ 21.50

€ 26.00

€ 31.00

€ 36.00

€ 44.50

€ 54.50

€ 64.50

€ 74.50

Greetings from the kitchen
Homemade bread and butter

"Your body is not a temple, its an amusement park. Enjoy the ride!"

Anthony Bourdain


