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Decessa is the epicentre of my culinary vision at Mandarin
Oriental Ritz, Madrid.
Here, we bi'ing togcthcr some of the most significant dishes oi:my
profcssional career, those that have earned me three Michelin Stars, aiongsidc

new creations dCVClOPCd \Vith thC kitChCIl team at DCCSSZI.

Our aim has been to ercate a menu filled with beauty, sensuality and fragrance,
where the focus lies on the finest seasonal ingredients.
Onc of our core values is our commitment to small local producers, whose

dcdication hClPS us come as ClOSC as POSSiblC to CXCCHCI]CC.

The language of Deessa is the tasting menu, through which we seck to tell a
story of land and sca. A gastronomic journey with a beginning and, perhaps,
an end. Our hope is that, when the experience comes to a close, you will be

inspired to discover more.

Without a doubt, Deessa is the most evocative, ambitious, seductive and
sought-after dining destination at Mandarin Oriental Ritz, Madrid.
This is where magic is born, where anything is possible and where dreams
become reality. Mine too, as well as those of my team, whose sole purposc is
to cook for you in the hope of fulfilling your own.

Welcome to our most singular world.
Welcome to Deessa.

QUIQUE DACOSTA

Please let your waiter know if you have any :illergics orrequire information on the ingi'cdicnts
used in our dishes.

The raw fish that is used in our dishes is previously frozen, as established by the current legislation for the prevention of
anisakis (R.D. 1420/2006)

Please note that this menu is subject to changes.
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MENU “CHRONOS” DEESSA-QUIQUE DACOSTA
THE GOD OF TIME

CllOOSC thC diShﬂS bClOW to create yOUl’ own menu.
ClerIlOS is thC gOd oftime, thC one we cannot catch

The day has 24 hours, and this has remained unchangcd since the bcginning of time.
[e will continue to so, no matter how much time scems to run ahead of us.
Life evolves, moves forward, and almost overtake us...

Even if you don't have much time to dine today, we want your time wich us, through
this menu, to be as beautiful, hedonistic, and pleasurable as che full experience that
Deessa offers through my tasting menus.

Historic and Contemporary QD Ritz menus.
The DNA of Deessa also resides in this menu.

Weare now faced with the difficult task of choosing, not for what you choose, but
for what you must | lcave behind...

CHOOSE YOURFIRST ACT:

Mediterrancan green curry and flamed shrimps from Vinaroz.
Cold becetroot and dill soup, kéfir ice cream and salmon. *
Créme bralée with roasted onions and toasted pork chops,
and scasonal mushrooms. *

CHOOSE YOUR SECOND ACT:

Sole with beurre blanc and aged sake. *
Rice with dried octopus.™
Galician red mullet with its glaze, saffron and twclvc—month—agcd
galmcsano cheese emulsion. **

CHOOSE YOURTHIRD ACT:

Mellow “Albufera” rice with meat and red peppers roasted in a wood-fired oven. ***
Albufera blue duck in Madrid. ***

Roasted veal sweetbread. ™
CHOOSE YOURFOURTH ACT:

Rare flowers. =***

Butterflies. ****
Chocolate and hazelnut gi:md uja. """

€150

BC\’CI’&gCS not iﬂClU d(‘,d

Menu is available \Y/Cdncsday and Thursday for lunch and dinner and Friday for
lunch. Not available on weekends and public holidays.
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