
Eggplant ,  miso ,  f ermented cherr ies ,  ye l low beets ,  cherry
kombucha (€ 35)

Beetroot  s teak with  ko j i ,  kohlrabi ,  marinated shi i take ,
vegetable  gravy (€ 35)

Marinated bouchot  musse l s ,  ka le ,  lovage  coul i s ,  cream of
codium (€ 35)

Pan seared Norwegian lobster ,  boui l labaise ,  f ennel ,
spr ing  onion (€ 60,  main course  € 65)

A la carte
S T A R T E R S

Pan seared Dubl in  bay prawns ,  pes to  o f  East-Indian cherry ,
cherry tomato ,  sweet  pepper ,  taco  with  pepper  (€ 45)

M A I N  C O U R S E S

Pan seared sweetbreads  or  pan seared p igeon,  herb
crust ,  green vegetables ,  sucr ine  l e t tuce ,  young onions ,

fondant  potato  (€ 50)

Red mul le t ,  g iro l l e s ,  sweet  potato ,  Tom kha kai  (€ 45)

Open ravio l i ,  pea  puree ,  broad beans ,  French beans ,
herb l e t tuce ,  herb coul i s  (€35)

Pan seared turbot  s teak ,  brocco le t t i ,  l eek ,  herb o i l ,  wi ld
gar l i c ,  white  wine  sauce  (€ 75)

D E S S E R T S

Basi l  panna cotta ,  s trawberr ies ,  e lder f lower  and
strawberr ies  i ce  cream,  p i s tachio  sponge  cake  (€ 17)

Vervain mousse ,  s trawberry and rosewater  cremeux,  c i trus
crumble ,  yoghurt  curd,  vervain and yoghurt  i ce  cream (€17)  

Carrot  cake ,  vani l la  and chocolate  cremeux,  carrot  and
blood orange  sorbet ,  c i trus  soup (€17)  

Tarte  tat in ,  pral ine  and chestnut  i ce  cream,  co ld
Calvados  sabayon,  l emon ge l  (€17)

Cheese  p latter  (€ 17)

Young deer ,  parsnip ,  carrot ,  nasturt ium,  seaweed cr i sp  (€ 45)

May we ask  you to  choose  your  dessert  at  the  beg inning  o f  the  meal .


