Dinner

. Menu Carte Blanche - 7 courses iaiasic wnsit 00p.m) 90
. Food and beverages pairing 60 :
A la carte
Starters
Satay-roasted pumpkin / Burrata / Mushrooms / Peanut / Smoked paprika / 14
Roasted garlic cream &
Parsnip soup / Hazelnut / Homemade brioche / Black truffle / Kaskavali 16
Poached oysters / Dashi broth / Raw cream / Purple mustard / Shiso & 17
Black mullet gravelax / Tandoori / Coconut milk broth / Green mango / Trout egg & 17
Duck foie gras / Malabar white pepper / Beetroot / Apple / Toasted sliced bread 18

Mains

Sweet potato gnocchi / Watercress cream / Sage sauce / Kumquat / Caramelized walnut 26
Lentil marble / Cream of conti soup / Shallot compote / Black garlic / Tom sauce ) & 26

Roasted sea bass / Tamarind sauce / Coffee-glazed salsifis / Chanterelles / Smoked yogurt @ 30

Veal quasi / Kimchi / Red cabbage / Ajo blanco / Veal juice 31
Snacked scallops / Flamenco Treviso / XO sauce / Oyster mushroom / Red curry white 38
butter @)

Dry aged rib eye / Roasted butternut / Pepper sauce / Braised baby lettuce / 80

Barbecue marinade / 1o share for 2 (500g)

Desserts

Tourteau fromager / Fresh goat’s cheese / Roasted lemon / Clementine 12
Chocolate and coconut streuzel / Passion cream / Coconut sorbet / Hot chocolate 12
Praline chou / Carrot / Hazelnut / Ribot milk whipped cream 12
Honey siphon / Pear sorbet / Honey tuile / Lippia Dulcis / Crumble & 12
Almond financier / Coffee cream / Date / Pomegranate / White coffee ice cream & 12

Price in € including vat € service.

A full detailed allergens list is available on request. @ gluten-free @ vegan



