
4 course chefs menu  € 57

5 course chefs menu  € 67

wine pairing  € 40 / € 45

oyster  € 4

dashi oyster  € 6

olives  € 4

choux  .  chocolate  .  rugula  € 11

riz au lait  .  caramel  .  vanilla  .  nuts  €10

selection of cheeses  € 15 / supplement € 5

Brussel sprout  .  Parmesan  .  nori  .  yoghurt   € 14

green asparagus  .  ayoli  .  kumquat  .  olive  € 15

morels  .  mackerel  .  wild garlic  .  buckwheat  € 17

goat cheese  .  peas  .  carrot  .  lemon € 25

yellow tail  .  white asparagus  .  green curry  € 31

pork cheek  .  celeriac  .  mussels  .  sorrel  € 29

entrecôte  .  potato  .  vegetables (per 2 persons)  €82

mashed potato  € 5


