
 
Tasting Menu 

 

Snacks 

 

Sourdough Bread and Cultured butter  

*** 

Celeriac, Pear, Hazelnuts, Lovage, Dashi 

*** 

Beef Cheek and Butternut Terrine 

*** 

Salmon Teriyaki, Eryngii from Liège, Brocoli, Fish Broth 

*** 

Red Legged Partridge, Beetroot, Parsnip, Fermented Plum 

*** 

Cheese Platter and their Garnishes 14€ 

(Instead of Dessert +9€) 

*** 

Azorean Pineapple, Baklava, Pina Colada  

 

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 

 


