
GIN. BLANC VERMOUTH. 
JASMINE. MIRABELLE.

VODKA. SUZE. FENNEL. 
GINGER. LIME.

RUM. HONEYDEW. MINT. ALOE. 
EGG WHITE. LIME.

GIN. YUZU SAKE. 
CHARTREUSE. LEMON.

APPLE BRANDY. JAPANESE 
WHISKY. ALMOND. 

CASTILLIAN BITTERS.

MEZCAL. JALAPENO. CARROT. 
CILANTRO. PINEAPPLE. LIME.

RYE. SPANISH BRANDY. 
VERMOUTH. CHERRY.

COCKTAILS 15 

THE NINTH PETAL

L’AMIE

MELON DE CARAIBE

388 C

GOLD & DELICOUS

EAU DE SPA

LAS PALMAS



CARROT AGNOLOTTI
LAMB NECK, PICKLED SQUASH

DUCK BREAST
CHARRED EGGPLANT JAM, 
RUTABAGA

LOBSTER 
PUMPKIN, WHEY

ROASTED SUNCHOKE
SMOKED CABBAGE, BLOOD ORANGE, 
SCALLION MISO

HAKE
CLAM BROTH, CELTUCE, HAZELNUT 

COTE DE BOUEF
ALL THE FIXINGS

OCTOPUS
EGG CUSTARD, CONFIT POTATO, 
PEDRO XIMINEZ

SQUID
FENNEL, 'NDUJA, MELON

CHARRED BROCCOLINI
TIMUR YOGURT, CASHEW 

BEETS
BLACK SESAME TAHINI, 
YOUNG COCONUT

IBERICO PORK COLLAR
MUSHROOMS, SALSIFY,  
BLACK BEAN SAUCE

OKINAWA SWEET POTATO
PUMPKIN MUSTARD, BUTTERMILK 

BREAD & BUTTER

FRESH CHEESE
KIWI, RADISH

CHIPS & DIPS
CHICHARRONES, CHICKEN LIVER MOUSSE

BLOOD SAUSAGE
GRILLED DATES, TOASTED SEEDS

GRILLED MACKEREL
EGG YOLK, ITALIAN PLUM, PONZU
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