
 
Tasting Menu 

 

Snacks 

 

Sourdough Bread and Cultured butter “Au Moriane” 

 

Butternut Millefeuille, Chestnuts, Onions 

 

Wild Boar Gyoza, Celeriac, Black Garlic, Nori Broth 

 

Haddock Confit in Fig Leaf, Chipirones, Young Carrots, Satsuma 

 

Red Legged Partridge, Parsnip, Pear, Red Cabbage 

 

Cheese Platter and their Garnishes 14€ 

(Instead of Dessert 9€) 

 

Flexi Ganache, Aero, Orange, Tea 

 

Petits Fours 

 

 Menu 90€ - Wine Pairing 50€ - non-alcoholic Pairing 35€ 

 

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 


