Grand Kempinski Hotel
Shanghai
CHINA
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ALBERO RESTAURANT FUSION WEEK 298 RMB

Boquerones del cantabrico en vinagre
Cantabrian anchovy in vinegar
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Tartar de atun en cono de alga nori, crema aguacate y wasabi, coulis de mango
Tuna tartar in nori seaweed cone, avocado and wasabi cream, mango coulis
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Tostada de Anchoa del mediterraneo, con miel de trufa, crema de berenjena asada
Yy queso manchego
Mediterranean anchovy toast with truffle honey, smoked eggplant cream and
manchego cheese
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Hot dog de gambas, mayonesa de wasabi y pimento y citricos
King prawns hot dog, wasabi and smoked paprika mayo and citrus
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Bisque de bogavante
Lobster bisque
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Paella de marisco con calamares y gambas
Seafood paella with squid and prawns
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Halibut con refrito de ajos y vinagre, crema de guisantes, y esparragos salteados
Halibut filet with fried garlic and vinegar, green pea cream and sautéed asparagus
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Coulant de chocolate con helado de vainilla
Chocolate lava cake with vanilla ice cream
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