DINNER

EVENING MENU

STARTER + MAIN COURSE + DESSERT

41€/person excluding supplements

STARTER + MAIN COURSE + CHEESE* + DESSERT

46€/person excluding supplements

OUR STARTERS A LA CARTE
Smoked beetroot / Haddock and horseradish potato salad / Ajo blanco 2€
White radish pickles / Goat cheese / Szechuan pear / BBQ Beetroot e

White asparagus / Harissa hollandaise sauce / Dukkah / Candied lemon (+2€)  14€

Our « paté en crolte » skilfully prepared by both Chefs (+3€) 16€

MAIN COURSES

Zucchini/ Kosho / Pistachio aioli / Fried donut 19€
Grilled lean fish / Candied carrots / Citrus / Furikake

Calf sweetbreads / Smoked corn / Puffed buckwheat / Reduced juice (+5€)

OUR DESSERTS

Chocolate 80% Xoco** / Coffee / Whisky
Grapefruit / Honey / Pollen / Dried flowers

Crispy pistachio praline / Coconut mousse / Yuzu gel and sorbet (+3€)

French cheese platter - Fromagerie Les Trois Jean (4 pieces of cheese)

*2 pieces of cheese
**Xoco is an exceptional 100% traceable chocolate.



