
Vegan
menu 

* Gnocchi ,  ka le ,  lovage  coul i s ,  cream of  codium

** Pan seared ko j i ,  g i ro l l e s ,  sweet  potato ,  Tom
kha kai

Vegan boui l labais se ,  f ennel ,  spr ing  onion

Eggplant ,  miso ,  f ermented cherr ies ,  ye l low beets ,
bok choy,  mung beans ,  cherry kombucha

* Pan seared po lenta ,  parsnip ,  carrot ,
nasturt ium,  seaweed cr i sp

*  Carrot  cake ,  vani l la  and  choco late  c remeux ,
carrot  and  b lood  orange  sorbet ,  c i t rus  soup

* 3-courses  menu at  € 50 ,  with  se lect ion o f  dr inks  at  € 68 (only  at  noon)

** 4-courses  menu at  € 65 ,  with  se lect ion o f  dr inks  at  € 92(exc l .  dessert
dr ink)

6-courses  menu at  € 85 ,  with  se lect ion o f  dr inks  and dessert  dr ink at  € 139

Se lect ion o f  dr inks  with  a lcohol  or  without  a lcohol


