
 
Tasting Menu 

 

Snacks 

 

Sourdough Bread and Cultured butter  

 

Haddock Mosaic, Carrot, Leche de Tigre, nori, Kabayaki 

 

Pate Croute with Mushrooms, Hazelnuts and Prunes, beetroot, Mizuna 

 

Cod, Caramelised Endive, Cauliflower, Caper-Raisin Dressing 

 

Pheasant Kombujime, Butternut, Kumquat, Sweet Potato 

 

Cheese Platter and their Garnishes 14€ 

(Instead of Dessert +9€) 

 

Coffee, Pecan, Lime, Cinnamon 

 

Petits Fours 

 

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

 

All Our Preparations are made in-house with great Love and Care 

We can adapt our menu for any dietary requirements 

 


