
 
Tasting Menu 

 

Snacks 

 

Sourdough Bread and Cultured Butter 

 

Filet Of Beef, Wild garlic, Young Turnips, Snail Croquette 

 

Ravioli of Prawns, Savoy Cabbage, Dashi 

 

Hake, White Asparagus, Grapefruit, Chervil 

 

Lamb Rump, Carrots, Sorrel, Anchovy, Black Olive 

  

Cheese Platter and their Garnishes 13€ 

(Instead of Dessert 8€) 

 

Caramel, Chocolate, vanilla 

 

Petits Fours 

 

 Menu 85€ / Wine Pairing 48€ 

 

All Our Preparations are made in-house with great care and love 

We can adapt our menu for any dietary requirements 

 

Closing times 

4PM / Midnight 


