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

** Fermented Eryngi i  mushroom,  art ichoke ,
codium ge l ,  s eaweed sa lad,  tomato ju ice

* Asparagus ,  cream of  to fu ,  sea  lavender ,
samphire ,  sea  banana,  f ermented asparagus  ju ice

Koj i  with  beetroot ,  marinated shi i take ,
vegetable  gravy

Pak choy,  chickpeas ,  mung beans ,  green apple ,
curry sauce ,  l emon verbena o i l

*  Zucchini  and eggplant  cake ,  turnips ,  couscous ,
wi ld  gar l i c  coul i s

* 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
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