
ENTRÉE   
     

Goat cheese tartelette     
aubergine compôte ⋅ dukkah ⋅ leek shoots   

 
Seabass tartar 

lobster cream ⋅ sourdough ⋅ fennel salad 
 

Quail     
mushroom ravioli ⋅ parsnip cream ⋅ poultry gravy 

 
 

MAIN COURSE      
     

Fried gnocchi   
spinach ⋅ poached egg ⋅ crispy salsify ⋅ Hollandaise   

 

Skrei 
brussels sprouts ⋅ eel ⋅ mousseline ⋅ sauerkraut beurre blanc       

 

Veal cheek 
white bean cassoulet ⋅ roasted carrots ⋅ shallot gravy 

 
 

DESSERTS     
     

Pear tarte tatin  
    salted caramel ⋅ calvados crème fraîche ⋅ pecan nuts  

 
Four cheeses    

 homemade nut and fruit bread 
 
 

Two course menu ⋅ 45                                                Three course menu ⋅ 53   

We will gladly inform you about our hygiene, dishes and allergens 


