
CHRISMAS EVE  

175€  

 

SEAFOOD BROTH  

mussels , clams, oysters  

SHRIMP 

orange, mussels, marigold  

CHEF’S GARDEN  

peach, strawberries, almond  

BEEF PASTRAMI  

cherry plum, pomegranate, ramson caper  

MOREL  

roasted yeast, spruce,  lemonthyme  

EEL  

sea lettuce, vadouvan, black garlic  

WAGYU B URGER  

se aweed, guanciale, vadouvan  

LOBSTER DUMBLING  

chili, combu, bronze fennel  

LAMB 

unriped fig, mustard seeds, shervil  

PINE 

pinenuts, pear, white chocolate  

CARAMEL  

chocolate, miso, cashews  

MIGNARDISE 

 


