


TASTING MENU

JADE

SEA URCHIN, BEETROOT, RADISH AND BASIL FLOWER

CRAB CRACKER DONOSTIARRA STYLE

LITTLE WINTER BROTH

***

GARLIC SHRIMP CROQUETTE TOPPED WITH SEASONED SHRIMP TARTAREGARLIC SHRIMP CROQUETTE TOPPED WITH SEASONED SHRIMP TARTARE

PIGLET CRISPY SANDWICH WITH SPICY SAUCE

 BRIOCHE STUFFED WITH SOUR CREAM AND OSETRA CAVIAR

 CONFITTED TEARDROP PEAS WITH VANILLA AND LIME, 

MATCHA TEA, PISTACHIO NOUGAT, AMBERJACK TARTARE AND 

COASTAL SPROUTS

ARTICHOKES WITH LANGOUSTINES, ERCOLINE PEAR AND HONEY ARTICHOKES WITH LANGOUSTINES, ERCOLINE PEAR AND HONEY 

SOY SAUCE

SNAPPER STEWED BEEF TENDONS AND PARSLEY EMULSION

GRILLED ROE DEER, CHESTNUT PURÉE, PASSIONFRUIT BEARNESA 
SAUCE AND COCOA

CHOCOLATE IN TEXTURES AND FLAVOURS

70€ (VAT INCLUDED)

JADE ARMONIA 45€ (VAT INCLUDED)JADE ARMONIA 45€ (VAT INCLUDED)

*THE TASTING MENU IS ONLY AVAILABLE IF ORDERED BY EVERY GUEST AT THE TABLE



TASTING MENU

AZALEA 

SEA URCHIN, BEETROOT, RADISH AND BASIL FLOWER

CRAB CRACKER DONOSTIARRA STYLE

LITTLE WINTER BROTH

***

GARLIC SHRIMP CROQUETTE TOPPED WITH SEASONED SHRIMP TARTAREGARLIC SHRIMP CROQUETTE TOPPED WITH SEASONED SHRIMP TARTARE

PIGLET CRISPY SANDWICH WITH SPICY SAUCE

 BRIOCHE STUFFED WITH SOUR CREAM AND OSETRA CAVIAR

CHARD AND TRUFFLE MILLEFEUILLE STEMS VINAIGRETTE AND 

PINENUTS

ROASTED BROCCOLI WITH ORANGE, BROCCOLI PURÉE, PRALINE, 

PARMESAN, ANCHOVY, DICED MELON AND RYE BREAD

ROASTED SCALLOP, WHITE PUMPUKIN, POISON IVY AND ROASTED SCALLOP, WHITE PUMPUKIN, POISON IVY AND 

HALOPHYTES PLANTS

ARTICHOKES WITH LANGOUSTINES, ERCOLINE PEAR AND HONEY 

SOY SAUCE

ROASTED LOBSTER RAVIOLI, KOHLRABI, AMERICAN SAUCE AND 
CODIUM SEAWEED

SNAPPER STEWED BEEF TENDONS AND PARSLEY EMULSION

ROASTED DUCK BREAST WITH CHOCOLATE CIVETROASTED DUCK BREAST WITH CHOCOLATE CIVET

PINEAPPLE, WHITE CHOCOLATE NAMELAKA, FROSTED CHARDONNAY, 

COCONUT SOUP, MINT OIL AND SWEET ALYSSUM

CHOCOLATE IN TEXTURES AND FLAVOURS

98€ (VAT INCLUDED)

AZALEA ARMONIA 65€ (VAT INCLUDED)

*THE TASTING MENU IS ONLY AVAILABLE IF ORDERED BY EVERY GUEST AT THE TABLE

TASTING MENU



STARTERS

SEA URCHIN, BEETROOT, RADISH AND BASIL FLOWER

8€ (UD)

GARLIC SHRIMP CROQUETTE TOPPED WITH SEASONED SHRIMP 

TARTARE

18€

GRILLED SCALLOP, WHITE PUMPKIN PURÉE, POISON IVY, GRILLED SCALLOP, WHITE PUMPKIN PURÉE, POISON IVY, 

HALOPHYTES

12€ (UD)

CONFITTED TEARDROP PEAS WITH VANILLA AND LIME, MATCHA 

TEA, PISTACHIO NOUGAT, AMBERJACK TARTARE, SHERRY WINE 

AND COASTAL SPROUTS

28€

ARTICHOKES WITH LANGOUSTINES, ERCOLINE PEAR AND HONEY ARTICHOKES WITH LANGOUSTINES, ERCOLINE PEAR AND HONEY 

SOY SAUCE

32€

ROASTED LOBSTER RAVIOLIS, KOHLRABI, AMERICAN SAUCE AND 

CODIUM SEAWEED

32€

CAULIFLOWER IN DIFFERENTS SHAPES AND FLAVOURS

22€22€



TELL ME ABOUT THE SEA

 
SNAPPER STEWED BEEF TENDONS AND PARSLEY EMULSION

42€

GROUPER, GRENACHE DÉMI-GLACE, LITTLE CARROTS AND 

ROASTED SCALLION

42€42€

TURBOT WITH VEGETABLE NOODLES AND GOOSE BARNACLE 

BROTH

45€

 

AND THE COUNTRYSIDE

PHEASANT MEATBALLS AND TRUFFLED POTATO PURÉE
31€31€

ROASTED LAMB WITH ITS OWN SWEETBREADS, BABY BROAD 

BEANS, LEMON CREAM AND BASIL OIL

42€

GRILLED ROE DEER, CHESTNUT PURÉE, PASSIONFRUIT BEARNESA 
SAUCE AND COCOA

42€

 



 SWEET WORLD

PINEAPPLE, WHITE CHOCOLATE NAMELAKA, FROSTED 

CHARDONNAY, COCONUT SOUP, MINT OIL AND SWEET ALYSSUM

11€

CHOCOLATE UNIVERSE

TOFFEE, COFFEE AND CHOCOLATE TRUFFLES

11€11€

 LEMON CUSTARD, LIME ICE CREAM AND SUMMER SHOOTS 

11€



Restaurante 

C/ Serrano, 95. 28006 Madrid
Phone number: 913548171
E-mail: restaurante@momculinary.com

Sourdough bread service, butter and extra virgin olive oil  

(6€ per person)

All of our dishes can be asked to be shared

VAT included in every price

 

An allergen menu is available at the restaurant


