ENTREE

Tuna tartare
crispy sesame tuile - ponzu - spring onion tempura

Sweet potato galette
creamy goat cheese - pumpkin seeds

Oxtail ravioli
fried sweatbread - parsnip

MAIN COURSE

Pike-perch ropa vieja
chorizo - potato - mushrooms - beurre blanc

Smoked cauliflower
polenta - almonds - sauce Hollandaise

Flat iron steak
fried marrow - truffle risotto - cavolo nero - shallot gravy

DESSERTS

Mini omelette Sibérienne
lemon - vanilla sauce

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



