TASTING MENU
560 zt

3 Amuse bouche

Smoked Loch Duart Salmon / white radish / corriander / wasabi / ponzu / oyster
Beef tartare / wild garlic capers / olive oil

,Russian” Dumpling / cottage cheese / mint / creme fraiche

Cod / curry / tomato / fennel / mango

Lamb / corn / spring onion / preserved lemon / dates

Rhubarb / pistachio / vanilla / keffir

Cherry / yoghurt / almonds
Petit fours

Wine Pairing 440 zt per person

TASTING MENU

short
430 zt
3 Amuse bouche

Smoked Loch Duart Salmon / turnip / corriander / wasabi / ponzu / oyster
»Russian” Dumpling / cottage cheese / mint / creme fraiche

Cod / curry / tomato / fennel / mango

Lamb / corn / spring onion / preserved lemon / dates

Apricot / mascarpone / marigold
Petit fours

Wine Pairing 320 zt per person

A 12.5% service charge will be added to your bill for parties of 4 or more.



WEGETARIAN TASTING MENU
560 zt

3 Amuse bouche

White radish / corriander / wasabi / ponzu

Beetroot / rosemary / olives

,Russian” Dumpling / cottage cheese / mint / créme fraiche
Spaetzle / porcini mushroom / hazelnut / parmesan

Leek / broccoli / barley groats / pineapple / cheese water
Rhubarb / pistachio / vanilla / keffir

Cherry / yoghurt / almonds

Petit fours

Wine Pairing 440 zt per person

WEGETARIAN TASTING MENU

short
430 74

3 Amuse bouche

White radish / corriander / wasabi / ponzu

,Russian” Dumpling / cottage cheese / mint / créme fraiche
Spaetzle / porcini mushroom / hazelnut / parmesan

Leek / broccoli / barley groats / pineapple / cheese water

Apricot / mascarpone / marigold
Petit fours

Wine Pairing 320 zt per person

A 12.5% service charge will be added to your bill for parties of 4 or more.



A'LA CARTE MENU

Starters
,Russian” Dumpling / cottage cheese / mint / créme 63 zt
fraiche
Smoked Loch Duart Salmon / turnip / corriander / 71 74
wasabi / ponzu / oyster
Beef tartare / wild garlic capers / oliv oil 25 7t
Mains
Leek / broccoli / barley groats / pineapple / cheese water 99 zt
Cod / curry / tomato / fennel / mango 175 zt
Lamb / corn / spring onion / preserved lemon / dates 169 z4
Desserts
Rhubarb / pistachio / vanilla / keffir 45 74
Apricot / mascarpone / marigold 48 z+
Cherry / yoghurt / almonds 49 zt

A 12.5% service charge will be added to your bill for parties of 4 or more.
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