
Carta Blanca

BARCELONA

2ND - 10TH JANUARY

Polenta Tartlet, Game Liver Pâté, Preserved Pears, Sage


-


Escabeche Mussels, Mint, Fennel


-


Grilled Scallop, Sichuan Glaze, Miso Pumpkin Purée, Mandarin, Wasabi Leaf


-


Hamachi Crudo, Almond Ajoblanco, Pickled Grape, Dead Man’s Fingers


-


Confit Leek, Lemon Leek Velouté, Arugula Pesto, Roasted Pistachio, Sorrel


-


Grilled Guinea Fowl, Roasted Celeriac, Beurre Noisette, Tapenade, Royale 
Sauce, Puffed Quinoa, Finger Lime, Cacao Nibs


-


Juniper Raspberry Sorbet, Beetroot, Chocolate

@CAROUSEL_LDN

We source our produce from ethically-minded suppliers 

who farm, fish and rear with the seasons. Because of this, 


individual ingredients are subject to change.


