
olives and macadamia
prawn toast with nam jim 
kushiyaki squid and zucchiolo
focaccia and anchoiade 

ajo blanco, green gazpacho and coquille 
tiger milk, red beets, chawanmushi 
ravioli and corn
miso glazed hake fish, roasted cabbage
rack of lamb, coco di paimol, mole

selection of cheese – optional 15,50 
mochi and feijoa sorbet
pisco and peach, almond cake, white chocolate

full menu 99.50 
short menu 69,50 (on selected days)

Open from Thursday to Saturday from 18.30 pm.
private dinners on request Sunday to Wednesday 

scan  QR  to book or check our website/ instagram

menu augustus 


	menu augustus

