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Classic

AMOUSE BOUCHE

Bruschetta with pastrami / garlic butter /
Crab tartelette / creme fraiche / chive
Tomato and avocado tartare / crouton / cucun

. -'!tf COLD STARTER

§ eef tartare / fresh truffle / dried tomato
o olives / Dijon mustard

- HOT STARTER
ish cm\cNetﬁes jSerrano ham / pimentos sauce

VIAIN COURSE

|m|t|vo / fresh truffle / roast vegetables /
?mi-glace sauce / Hasselback potato

DESSERT

T|ram|su / pistacchio / tonka / gold flakes

12,5% service fee will be added to your bill.
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vege

AMOUSE BOUCHE

Bruschetta with tapenade / spanish ol
Truffle bruschetta / fresh truffle / con
Tomato and avocado tartare / crouton / cucun

;“5’ I_'L ,
5 Y, COLD STARTER
'@Ia / raspberry and poineapple tomato / pesto

HOT STARTER

ed artlc ke\/ bec amel sauce / mozzarella / truffle oil

_—
tho /fr%
— ’ DESSERT

/ pistacchio / tonka / gold flakes

IN COURSE

ruffle / ceps / Grana Padano / arugula

12,5% service fee will be added to your bill.
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Seafood & Fish

AMOUSE BOUCHE

Bruschetta with tapenade / spanish ol
Crab tartelette / creme fraiche / chive
Tomato and avocado tartare / crouton / cucun

artare / leek / lime / horseradish foam / caviar

J COLD STARTER
wt

HOT STARTER

u / pistacchio / tonka / gold flakes

12,5% service fee will be added to your bill.
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