
 

NEW YEAR’S EVE  

195€ 

 

OYSTER &  CAVIAR 

cucumber, seaweed, ossetra  caviar  

SHRIMP 

orange, mussels, marigold  

AMBERJACK 

kiwi, green apple, lovage  

MONKFISH  

ume boshi, damson, monkfish pastrami  

MOREL  

roasted yeast , spruce,  lemonthyme  

DRY AGED BEEF  

cherry plum, pomegranate, ramson caper  

LANGOUSTINE  

kumquat, wild garlic, lobster  

SEABREAM 

kombu beurre blanc, chives  

LAMB 

unripe d fig, mustard seeds, shervil  

PINE 

pinenuts, pear, white chocolate  

CARAMEL  

chocolate, miso, cashews  

MIGNARDISE 

 


