
 
                                                                lunch menu  

 

This menu is just a sample, as it changes frequently  

Av a ilab le from Tuesday to F riday  

Two  courses  + dessert  110  / A glass of wine by our Sommelier 15  

 

Prices in €, VAT and service charge included 

 

 

 

WOOD PIGEON  

with liver royale, sweetcorn, nettle and Perigord sauce  

or 

SPAGHETTI  

with sea anemone, red prawn tartare, black lime  

and pickled radish cream  

 

 

 

“MORONE”  

with red chicory, banana and turmeric sauce  

or 

LAMB  

with mushrooms, miso and black garlic cream  

 

 

 

MILLE -FEUILLE  

with pumpkin cream, coffee and capers leaf  

or  

CHOCOLATE  

with beetroot, Sarawak pepper sauce, Port  

and cocoa nibs ice cream  

 


