Red gurnard
Yuzukusho vinagraitte, lime leaf

Mussel
Celery, green herbs

Duck
Pommes fondant, kohlrabi, black garlic

Selection of cheeses
(inter)national cheeses

White miso crémeux

Beurre noisette, pear, cardemom

Menu Wines
3-courses S1 (without <=, ) 26
4-courses §9 (without ) 30
5-courses 67 34

Langoustine

Pork belly, aji Amarillo

Scallop
Cauliflower, hazelnut

Duck
Hibiscus, olive

Flat iron steak
Pommes fondant, jus de veau

Selection of cheeses

(inter)national cheeses

Sea buckthorn berry
Yogurt, pumpkin seed

Menu ‘Wines
4-courses 78 (without =, ) 43
5-courses 92 (without ) 54
6-courses 105 66

Please let us know in advance if there are any food allergies or special dietary preferences.
*This menu is available for groups ranging from 10 to 30 people



