
Tasting Menu 

Snacks 

Sourdough Bread and Cultured Butter 

Asparagus Vichyssoise, Confit Egg Yolk, Wild garlic, Anchovy  

Coley Ceviche, kohlrabi, Apple, Lovage 

Nori Marbled Chicken, Glazed Eel, Carrot, Calamansi, Tom Kha Kai 

Lamb Saddle, White Asparagus, Peas, Polenta 

Cheese Platter and their Garnishes 14€ 

(Instead of Dessert 9€) 

Strawberries, Verbena, yogurt 

Petits Fours 

 Menu 90€ / Wine Pairing 50€ 

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 


