
Frank Massard
Winemaker of the year 2013, Naked Wines

Best Sommelier 1996, UK

Amuse-Bouche
Baked Oysters / Creamy Leek / Parmesan Cheese

FRANCK MASSARD “MAS SARDANA”  CAVA BRUT NATURE

First Course
Beetroot / Whipped Goat Cheese / Figs Chutney / Walnuts

FRANCK MASSARD “HERBIS” VERDEJO 2018

Second Course
Grilled Tiger Prawns / Marinated Asparagus / Seafood Beurre Blanc

LES 3 AMIS “ALMA” DO RIAS BAIXAS 2015

Main Course
Red Wine Braised Charolais / Creamy Mashed Potato / Caramelized Red Cabbage / Red Wine Sauce

FRANCK MASSARD “EL MAGO” 2017

Assorted European Cheese

FRANCK MASSARD “HUELLAS” 2014

Dessert
Chocolate - Hazelnut Crispy Bar / Raspberry Sorbet

FRANCK MASSARD “HUELLAS” 2014


