
      
  
 
 
 
 
 

 
Chef’s Menu 

 
 
 

AMUSES  
 

◇  
 

HAMACHI. MISO. TOMATO. 
< BAERII CAVIAR 5g €10,50 supplement > 

 
 

PORK BELLY. SCALLOP. BAK KUT TEH. 
 
 

LANGOUSTINE. OYSTER. PASSION FRUIT. ** 
 
 

ATLANTIC COD. ROMESCO. CHORIZO. 
 
 

GUINEA FOWL. MORCHELLA. FOYOT * 
 
 

LAMB. WILD GARLIC. PARSLEY ROOT.  OR       WAGYU A4. BLACK GARLIC. LEEK. 
                       < €35,00 supplement > 

 
 

RHUBARB. GOAT YOGHURT. KOMBUCHA. 
 

  
 
 

Extra course   SWEETBREAD. GRANNY SMITH. MUSTARD.  €30,00            
Extra course   FOIE GRAS. APPLE. ALMOND.   €28,00     

       
 
 
 

 
5 courses €103,50  Wine arrangement €55,00 
6 courses €114,50*  Wine arrangement €65,00 
7 courses €125,00**  Wine arrangement €75,00 

 
 
 
 
 

Due to the complexity of our dishes, modifications to certain ingredients may not always be possible.  
Please note that all ingredients may contain allergens. 

 
 
 


