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LIME - MAYU
BLACK MUSSLE - NDUJA - KALAMASI
PRAWN - PINK PEPPER - TXOGITXU
OTORO - GINGER - NEGI
OATMEAL BREAD - SALTED BUTTER
HAMACHI - XO - RAMSON
CARABINERO - TAMARI - LEMON
SCALLOP - SHERRY - JERUSALEM ARTICHOKE
LANGOSTINO - WATERCRESS - YUZU
GLACIER 51 - PIMENT D'ESPELETTE - BELL PEPPER
COD - PEAS - DASHI
CHALLANS DUCK - NETTLE - BLACK CURRANT
SESAME - RICE - MUSCOVADO
STRAWBERRY - CREME CHANTILLY - HIBISKUS
CHOCOLATE - SALTED CARAMEL - MALT
CHOUX - MASCARPONE - CARDAMOM
AMARENA - PATE DE FRUIT - SAKURA

CACAO - RASPBERRY

Menu 235 Euro Wine pairing 140 Euro

Water 11 Euro Hand pressed coffee 12 Euro



