
 
Tasting Menu 

 

Snacks 

 

Sourdough Bread and Cultured butter  

*** 

Green Asparagus, Homemade Cheese, Sesame 

*** 

Confit Pollock, Leek Manongji, Dill, Skyr 

*** 

Braised Veal Shoulder, Wild garlic, Cauliflower 

*** 

Lamb Saddle, Seasonal Vegetables, Gnocchi 

*** 

Cheese Platter and their Garnishes 14€ 

(Instead of Dessert +9€) 

*** 

Carrot Cake, Orange, Star Anise 

 

Petits Fours 

 

 Menu 95€ - 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 

 


