£ BERLL

Starters

Poached Egg | Spinach | Basil Espuma | Croutons

Goat Cheese in Filo Pastry | Tomato-Sobrasada-Piquillo Pepper Compot
Salmon Carpaccio | Leche de Tigre | Beetroot Pickles

Quail Breast | Pea Purée | Port Wine Sauce

Russian Salad | Tempura Prawns | Piquillo Peppers

L°‘Entremets

Tagliatelle a la Truffel

Menus

- Menu only available by table -

4-Course Menu | Le BerLu
/I With wine pairing

5-Course Menu | Le BerLu
/I With wine pairing

6-Course Menu | Le BerLu
/1 With wine pairing

€ 14,50
€ 14,50
€ 15,50
€ 16,50

€ 17,50

€19,90

€ 61,90
€ 26,00

€ 66,90
€ 31,00

€ 71,90
€ 36,00

Our food and drinks may contain traces of additives and allergens. If you have any questions, please ask our service team or kitchen staff at any

time. Prices include VAT. The LE BERLU Team



£ BERLL

Mains

Pike Perch
Corn-Parmesan Risotto | Zucchini | Sorrel Sauce

Tuna
Avocado-Tomato-Cucumber-Melon Tartare | Coriander Oil | Soy Sauce

Veal loin with Herb Crust
Eggplant Purée | Morel Mushroom Sauce

Stuffed Corn-fed Chicken Breast
Filling: Chorizo & Manchego Cheese | Pomme Paille (crispy potatoes) | Truffle Sauce

Veal Sweetbread
Spinach | Potatoes | Sherry Sauce

Dessertls

Raspberry Trio | Fresh Raspberries | Raspberry Sorbet | Raspberry Espuma
Chocolate Mousse | Cauliflower Cream
Aubergine Chips | Lemon Cream | Red Fruits

Assiette de Fromages (Cheese Platter)

€ 28,90

€ 29,90

€ 30,50

€ 28,50

€ 29,50

€ 8,90
€ 8,90

€ 8,90

€11,00

Our food and drinks may contain traces of additives and allergens. If you have any questions, please ask our service team or kitchen staff at any

time. Prices include VAT. The LE BERLU Team



