
 
Tasting Menu 

 

Snacks 

 

Sourdough Bread and Cultured butter “Au Moriane” 

 

Heirloom Tomatoes, Watermelon, Kalamata Olives, Feta Ice Cream 

 

Mackerel “Dry Rub”, Fennel, Nectarine, Nasturtium, Fermented Sauce 

 

Roasted Zander, Mussels, Green Beans, Samphire, Puffed Rice 

 

Barbary Duck, Beetroot, Mirabelle plum, Duck Sauce 

 

Cheese Platter and their Garnishes 14€ 

(Instead of Dessert 9€) 

 

Black Lemon, Peaches, Kefir Lime Leaves 

 

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 


