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STRACCIATELLA (V)
Blood orange, pistachio and piment d’espelette
145,-

PATE EN CROUTE
Pork, foie gras, cognac, pistachios, Dijon mustard
& cornichons
155,-

CAESAR SALAD
Romaine lettuce, croutons, caesar dressing,
parmesan & grilled chicken
175,-

CHEVRE CHAUD (V)
Salad, pickled onions, caramelized pecans,
goat cheese & balsamico
185,-

RISOTTO
Forest mushrooms, parmesan & truffle
185,-

LOBSTER PASTA
Fettuccine, cherry tomatoes, basil, parmesan & lobster
425,-

DANISH RIBEYE
Bordelaise, smoked marrow, salad & truffle french fries
375,-

75G. IBERICO BELLOTA HAM
245,-
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SWEET & SALTY )
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RUM BRAISED PINEAPPLE
Coconut ice cream, yoghurt crumble & lemon verbena
110,-

CREME BRULFE
Raspberries & caramel
110,-

CAKE OF THE DAY

Please ask your waiter/ waitress
55,-

AFFOGATO
Vanilla ice cream & espresso
95,-




