
STARTER OYSTERS Per Piece

CITRUS 6

CAVIAR 18

NATURAL 5

WAGYU CHARCUTERIE 24

TOAST CAVIAR 24

 TOAST COMTÉ with black truff le 16

TOAST SMOKED EEL and harissa 7

SCALLOP À LA ROCKEFELLER 12

BISQUE infused with kaff ir 9

EGG with black truff le 16

STEAK TARTARE 18

PASTA CAVIAR 6930gr
50gr 99

S IDES HASSELBACK POTATO WITH ONION CREAM 9

CELERY ROOT SALAD with girol le and goat cheese 16

STEAMED CABBAGE with kumquat and leek 7

DESSERT

CINNAMON FINANCIER with orange and Grand Marnier ice cream 9

MILLE-FEUILLE with pear and vanil la 9

“STROOPWAFEL” 9

RISOTTO with wild mushrooms 24

JORDANESE MEATBALL with “stamppot” 20

 WAGYU ENTRECÔTE 8/9 MS 300 GR 58

32LOBSTER À LA NAGE WITH ORZO AND SHELLFISH

18RICOTTA RAVIOLI with butter, sage and pear salad

MONKFISH with pernod sauce 28

MAIN
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