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STARTERS vils6 0

HAND CUT BEEF TARTAR P ¢
w6y .00 Jliyi
Diced Black Angus beef tendierloin, mixed pickles,
mustard, salted egg yolk
cRegite SMlis po e (ugmil 5 )
el pardl jlieg O9mis Jay5
120

ENDI\{E APPLE WINTER SALAD PNV
U o i aleillg cbaiall ekl dnlu
Endive, Granny Smith apple, toasted walnuts,
crumbled goat cheese, honey dressing
Joyly duall Bialis cAnzia jelo Az panme S92 < luan Glie g e 4

55

BEETROT SALMON CARPACCIO
Jaiouinlg Uygodul gl
Beetroot cured Norwegian salmon fillet,
dill leaves, orange-olive oil dressing
Jlasally smill s dualios ccaaddl Blogh uteddly gllas 95 Oyelus 4gled
75

ROASTED BUTTERNUT SQUASH SOUP P&V
vaonoll ¢joll dygii
Butternut squash, caramelized onion soup,
seeded sourdough crouton, pumpkin seeds
09y ge paezma 9359k 15 JaySA Jiadly A Sl g a0 2 &
o, S calazyl
55

FOIE GRAS & CHICKEN TERRINE PN¢
alaallg jgll a3 )
Toasted brioche, mixed berries chutney, truffle pearls
ASAS B3ls T Al bl cgall dalis « pass gy
105

CAVIAR
Juals
French Kaviari caviar, egg white, yolk, chives,
shallots, creme fraiche, blinis, melba toast °©
el 35 il S S o gt sl sam sl L g ity LS RS
Leas gy

Beluga Caviar (30g)
lagly juals

1200
Oscetria Caviar (30g)

gl Jualsz
540
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MAINS dusighgunil

SALT CRUSTED SEABASS 700 GR (Allow 40 i
()87 86161 40 {yoimy) olya 700 nloolluad]

truffle mash, lemon butter sa
8o Bualing BLaSI A Siy A g0 (bl Ll ilead | po puid
- Ao, S gl (b -
, - h-.jz .45 ‘v_ A
AT e, "
# AUSTRALIAN VEAL CHOP P
C (02 220) dijiwiyac dagpi
Grilled Australian veal chop, winter root vg rak
truffle mash, Brussels sprouts, natural jus i
Lo Slhacs S 95 558 < BLaSIl Bagn ubollay sl 9,05 po ks Agdin Sl
320

PAN-FRIED eDUCK BREAST b©C
0-¢-1wl6o hy jan
Fried duck breast, confit duck lég, cranberry jus, i
smoked celeriac purée, poaéhed‘Wi]l@e:m pear
bSOl g« Gl gl alio a puidy A3 gy yuasell Lol ik ae i
@) Cipally AisLa aluls msms{ '
190 v

MOREL MUSHROOM RISOTTO ®V %,

Uyjgo ynoll gigjy)
Risotto, sautéed morel mushrooms, fresh black wi

Dldl 2981 LSy (ie Jisge 5lad po 53950
125

BEEF WELLINGTON P¢
Black Angus tenderloin, mushroom duxelles,
spinach pancake, natural jus
Ronsd Bl Sl 2 Ul ol e s sl gl sl
205

DESSERT wgla

SPICED APPLE PUDDING PEN
aloill 2iyagy i
Gingerbread cake, caramelized pink lady apple

Madagascar vanilla, créme Anglaise
it o Lalsld 2K el Ay ¢SS guidd iy 7 i« Jermiyd
75

CHESTNUT CREME BRULEE ° &N
lilw3Iy aglgy 09)3

Ethiopian coffee, almond financier, pear compote™s

A 9058 aa Aag ¥l 85ally 5ol dpuiilivh <

75
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