
MENU DU CHEF 
 

SCALLOP | LEEK | DASHI | LAPSANG SUOCHON 

  

FREE RANGE CHICKEN | BALLOTINE | FOIE GRAS | CARROT | POMEGRANATE
6 

 

CABBAGE | XO | PICKLED | KIMCHI | SAVORA MUSTARD 

 

CHEF’S SPECIAL: LOBSTER | SNOWCRAB | THAI BASIL | ASPARAGUS | TOM YAM (€30) 

 

REDFISH | AJO BLANCO | BAGNA CAUDA | TOMATO | ARTICHOKE 

 

LAMB | BROAD BEANS | PEAS | WILD GARLIC | POLENTA 

 

EXTRA: CHEES FROM THE CHEESETABLE (€20) 

 

HAZELNUT | CHOCOLATE | TANGARINE | FRANGELICO 

 

6 COURSE MENU 99,5 | 6 COURSE MENU WITH WINE PAIRING 156,5 

5 COURSE MENU 79,5 | 5 COURSE MENU WITH WINE PAIRING 127 (WITHOUT CHICKEN) 

CHEESE INSTEAD OF DESSERT 10 EURO 

MENU ONLY AVAILABLE PER TABLE 

WE SERVE TABLE WATERS FOR 5 EURO PER PERSON 

 

 

 

  

  



MENU VÉGÉTARIEN  
 

LEEKS | PUMPKIN | DASHI | VADOUVAN 

  

CARROT | BRIOCHE | POMEGRANATE | 63 DEGREES EGG
6 

 

CABBAGE | XO | PICKLED | KIMCHI | SAVORA MUSTARD 

 

CHEF’S SPECIAL: TARTE TATIN | ONION| SALTED CARAMEL | TOMASU SOY (€20) 

 

ARTICHOKE | AJO BLANCO | GARLIC OIL | TOMATO | OLIVES 

 

SPRING VEGETABLES | POLENTA | BARLEY | BEURRE CAFÉ DE PARIS 

 

EXTRA: CHEES FROM THE CHEESETABLE (€20) 

 

HAZELNUT | CHOCOLATE | TANGARINE | FRANGELICO 

 

6 COURSE MENU 99,5 | 6 COURSE MENU WITH WINE PAIRING 156,5 

5 COURSE MENU 79,5 | 5 COURSE MENU WITH WINE PAIRING 127 (WITHOUT TERRINE) 

CHEESE INSTEAD OF DESSERT 10 EURO 

MENU ONLY AVAILABLE PER TABLE 

WE SERVE TABLE WATERS FOR 5 EURO PER PERSON 

 

 

 

 

 



A-LA-CARTE 
(MINIMUM OF 3 DISHES) 

 
 ENTREE 

SCALLOP | LEEK | DASHI | LAPSANG SUOCHON     26 

  

FREE RANGE CHICKEN | BALLOTINE | FOIE GRAS | CARROT | POMEGRANATE   26 

 

CABBAGE | XO | PICKLED | KIMCHI | SAVORA MUSTARD    21 

 

CHEF’S SPECIAL: LOBSTER | SNOWCRAB | THAI BASIL | ASPARAGUS | TOM YAM 60 

 

MAIN 

REDFISH | AJO BLANCO | BAGNA CAUDA | TOMATO | ARTICHOKE   42 

 

LAMB | BROAD BEANS | PEAS | WILD GARLIC | POLENTA    38 

 

VEAL ENTRECOTE | SPRING VEGETABLES | BEURRE CAFÉ DE PARIS   38 

 

SPRING VEGETABLES | POLENTA | BARLEY | BEURRE CAFÉ DE PARIS   32 

 

DESSERT 

HAZELNUT | CHOCOLATE | TANGARINE | FRANGELICO    15 

 

CHEESE | BREADS | SYRUP AND MARMALADES     20 

 

 


