
Starters

Beef Carpaccio

Truffle cream || Macadamia nuts || Grana Padano 20

Smoked tuna Tartar

Wasabi || Sweet and sour radish || Herb salad 20

Vegan cheese Mousse with Beetroot

Cream of cresson || Roasted nuts 18

Bisque of shore crabs

Shrimps || Rouille 15

Main Courses

Grilled Rump steak

Grainfed || 200g || Mushrooms || Smoked garlic gravy 33

Duck Breast

Mousseline || Seasonal Vegetables || Star Anise and Cointreau Gravy 27

Catch

Fennel || Carrot || Lime butter sauce 29

Risotto

Green asparagus || Oyster mushrooms || [vegan] 24

Desserts

Pear Parfait

Hazelnut mousse || Roasted nuts || Caramel 13

Panna cotta of Dark chocolate

Matcha-Spongecake || Lemon curd || Merinque 13

Orange pie

Honey curd || Mango cremeux || Yoghurt ice cream 13

Cheeses

Almonds-fig bread || Roasted nuts || Cranberry compote 17


