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Martin & David Ibarboure
Guéthary

Black Diamond 132€

Scallop and black truffle maki,
Walnut sauce.
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The egg from the Oiloxoko farm, truffle,
Truffled supreme sauce, mushrooms, Bellota ham.
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Grilled sole filete, matelote sauce,
Truffle Gnocchi, hazelnuts, and Jerusalem artichoke.
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Yuzu sorbet,
Poiré grand cru from Eric Bordelet.
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The woodpigeon from our hunters, red wine sauce,
The legs in salmis, parsley powder.
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Fresh and ripened cheeses,
From our selection.
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The Truffle, pear and black pepper marmalade,
Truffle ice cream, and chocolate sauce.
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« This menu will be served for the whole table »
« This menu may be proposed with wine pairing at 52€ per person
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