
Part 1: Classic Start (Bites)
1.Olives, brined young almond and black currants
2.Golden macadamias
3.Garden peas, with goat cheese and parsley on malt shortcrust
4.Paté en croute 

Part 2: Izakaya omakase (small plates)
5.Chawanmushi with asparagus and eel
6.Calamari, smoked melon, zucchiolo and pumpkin-sirup

Part 3: Mediterrenean Mezze (small plates/ shared dining)
7.Artichoke croqueta with aioli
8.Fritatta rouille with piment d’espelette, garlic and saffron
9.Scallop with ajo blanco and green gazpacho 

10.Sea bass ceviche with sweet potato 

Part 4: Asian Fry (shared dining/ plate service)
11.Kimchi pajeon
12.Prawn toast with nam jim
13.Pana puri, batata nu shak, coriander chutney
14.Ham sui kok (mochi dumpling), rabbit, fava beans and melissa

Part 5: French Connection 
15.Lamb belly, sweetbread skewer, mole, artichoke
16.Brioche bread with a small selection of cheese and quince jelly

Part 6: Dessert 
17.Arroz con leche, rhurbarb, red currant cheong 
18.Ginger soufflé

Open from Thursday to Saturday from 18.45 pm.
Private dinners possible (Sunday to Wednesday)

Full menu €99.50 — Wine pairing: 5 glasses €59,50 — 5 half
glasses €37,50 — by the glass starting from 10,50
Short menu: early depart menu 39,50 (finish with part 3) or late
entry menu 69,50 (start with part 3)

Scan  QR  to book
From July 1st until August 17th we’re of to Peru for an inspiration
holiday - follow us on Instagram to experience the travel with us
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