Sugarra

MODERN BASQUE-SPANISH CUISINE

TRADITIONAL TASTING MENU

RRmERS

TAPITASKEEF B /3
TAPAS INSPIRED FROM REGIONS AROUND SPAIN
IXPEREZF &/ Mz KUk 4 R BRI T B /N3

*TORTILLA DE PATATASH#I 5 + 5 &/ @
“SPANISH OMELETTE” CONFIT POTATO, SABAYON, POTATO “ESPUMA”, BLACK TRUFFLE
‘ERFEF IR, BERE. TR BRE

ENSALADA DE TOMATE Y ATUN<-# & 357070 7

SPANISH-JAPANESE FRUIT TOMATO, MICRO TOMATOES, SMOKED BONITO JELLY , TOMATO SORBET
P EAEN. RRENR. WREEREK. BNTE

*BACALAO A LA VIZCAINA [ 55 ik 6% & i @
POACHED ATLANTIC COD, BISCAYNE SAUCE, PIPARRAS FOAM, COD TRIPE
KERFFEE ., L&, Efmiiaik. 2k

COCHINILLO =7 5 @@
SUCKLING PIG BELLY, PORK JUS, TEXTURES OF APPLE
BEHEIE. HAT. SR=BX

COCO# 7 &

COCONUT, COCONUT WATER GEL, YOGURT, SAGO PEARLS, COCONUT SORBET
W7 MIRRER. BY. BRE. BFTE

4 COURSE $148++ PER PERSON
ATEFEF R S148++ A

*6 COURSE $198++ PER PERSON
*GI I E $198++ FA

VEGETARIAN @ PORK SHELLFISH @GLUTEN @DAIRV SUSTAINABLV FARMED PRODUCE NUTS

Choice of menu format applies to entire party. Menu and ingredients are subject to seasonal changes.

Please inform our service associates should you have any dietary requirements. Prices are subject to 10% service charge and prevailing goods and services tax.

B EEA



Sugarra

MODERN BASQUE-SPANISH CUISINE

EXPERIENCE TASTING MENU

(U TEEE

TAPITAS B&5 B /NFE
TAPAS INSPIRED FROM REGIONS AROUND SPAIN
IXFEHEEF &4/ Nz KR A R B /N3

TORTILLA DE PATATAS 3tz + 5 &5
“SPANISH OMELETTE” CONFIT POTATO, SABAYON, POTATO “ESPUMA”, BLACK TRUFFLE
T EG O hETE. ERE. TERN. BRE

REMOLACHA i3
BEETROOT TARTARE, MIX HERB SALAD, BEETROOT SORBET
HREE. SATEN. HRTE

CARDO £%
SPANISH CARDOON, ALMOND SAUCE, BLACK WINTER TRUFFLE, ALMOND
BT ESHR. BB RFBNE. AL

ARROZ DE VERDURAS DEL DESIERTO 3 3/ 15
BOMBA RICE , DESERT VEGETABLES, CRISPY OYSTER
WEXR. BEHR. ERERERE

SUQUET i & ffi3¢
CATALAN SEAFOOD STEW, CHARCOAL GRILLED ALFONSINO FISH, MUSSEL, POTATO
MEFRIBEMR. WELSAEE, FON. £2

TXULETA4\
CHARCOAL GRILLED “VINTAGE” BEEF, PIQUILLO GEL, SMOKED GARLIC MOUSSELINE, BABY GEM LETTUCE
K “vintage” . FAPEFLAERM. WEFRR. HIRER

YOGURT Y BERGAMOTA F2 73 (48 #f
BERGAMOT SORBET, YOGURT “ESPUMA”, FREEZE DRIED YOGURT
HFHTE. ROEI. TR

CHOCOLATE 157 /
PARFAIT, CHERRY SORBET, AERATED CHOCOLATE
B, BHEE. TRERER

®

s

&

9 COURSE $288++ PER PERSON
IR 5288++ A

@ © ¢
VEGETARIAN PORK SHELLFISH GLUTEN DAIRY SUSTAINABLY FARMED PRODUCE NUTS

Choice of menu format applies to entire party. Menu and ingredients are subject to seasonal changes.

Please inform our service associates should you have any dietary requirements. Prices are subject to 10% service charge and prevailing goods and services tax.

B EEA
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