
 

  



		
  

 

 

 

 

 

  

 

 

 A la carte   
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S E R V I N G S 

THE KITCHEN SETS THE MENU 
- SOCIAL DINING – 

SERVED FOR THE WHOLE TABLE 
PR. PERSON 66€ 

CAVIAR ADDON 10 GR. 
26€ 

 

 

bread & butter 1,5 € 

 5		
  

GLASSES 

- DRINKSMENU – 
THE WAITER WILL SET THE MENU 

PR. PERSON 60€ 
 
 

Tortilla w. chili/cheese sausage, smoked padron & tomato 
cream 

Pommes Anna w. truffle & truffle mayo 

Crustade w. Asian tatare, kimchi mayo & kimchi sesame 

Flambéed salmon w. apple gel, fennel, buckwheat & 
dill/tarragon foam 

Fagotelli w. ricotta, pecorino, mint, chili & salcica, pesto 

North Sea fish w. tomato, almonds, olives, basil, olive 
blanquette 

Meunière-style sweetbreads w. artichokes, pearl onions, 
& aromatic sauce 

Confit fennel w. hazelnuts, capers, chips, smoke 
blanquette 

Onglet w. miso-pepper BBQ, shiitake mushrooms, bok 
choy, teriyaki sauce 

Grilled dolma w. beef shank, kimchi cream, spring onions, 

   9€ 

   9€ 

   9€ 

   18€ 

   16€ 

   18€ 

   17€ 

   15€ 

   21€ 

   16€ 

   15€ 

   14€ 

    11€ 

 


