
* Vervain  mousse ,  s t rawberry  and rosewater
cremeux ,  c i t rus  c rumble ,  yoghurt  curd ,  verva in

and yoghurt  i c e  c ream

* Marinated bouchot  musse l s ,  ka le ,  lovage  coul i s ,
cream of  codium

** Red mul le t ,  g iro l l e s ,  sweet  potato ,  Tom kha
kai

Lobster ,  boui l labaise ,  f ennel ,  spr ing  onion

Eggplant ,  miso ,  f ermented cherr ies ,  ye l low beets ,
cherry kombucha

* Young deer ,  parsnip ,  carrot ,  nasturt ium,
seaweed cr i sp

Alliance 
menu 

* 3-courses  menu at  € 55 ,  with  se lect ion o f  dr inks  at  € 73  (only  at  noon)

** 4-courses  menu at  € 80,  with  se lect ion o f  dr inks  at  € 107  (exc l .  dessert
dr ink)

6-courses  menu at  € 1 10 ,  with  se lect ion o f  dr inks  and dessert  dr ink at  € 164

Select ion o f  dr inks  with  a lcohol  or  without  a lcohol


