
 
Tasting Menu 

 

Snacks 

 

Sourdough Bread and Cultured butter  

*** 

Scallops, Cauliflower, Green Apple, Coral Panacotta 

*** 

Terrine of Mushrooms from Liège, Celeriac, Pine 

*** 

Coley “Au Vert, Jerusalem Artichokes, Brussel Sprouts 

*** 

Pigeon 2 Ways, Butternut Boulangère, Quince, Chestnuts 

*** 

Cheese Platter and their Garnishes 14€ 

(Instead of Dessert +9€) 

*** 

Salt Caramel Tarte, Yuzu, Black Sesame 

 

Petits Fours 

 

 Menu 98€ - 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 

 


