
Starter
-

Celeriac crème brulé and porcini mushroom
32

Lobster, chestnut and pumpkin
43

Beef heart steak, shallot and bok choy
38

First course
-

“Pasta e ceci” and chimichurri
41

1-year aged carnaroli risotto, vanilla flavoured cauliflower,
 katsuobushi and apple

44

Venison ravioli, Jerusalem artichoke and cranberries
46

Main course
-

The Onion
43

Wild eel with broth, scrubland flavoured
50

Quail trilogy, leek and plums
48

Dessert
-

Apple cake, crème angles and birch syrup gelato 
20

Chocolate, pear, rum and tobacco
20

Chestnut, blackberry and porcini 
20

cena

Alcohol pairing
(6 course) 100 pp  (4 course) 75pp

Non-Alcohol pairing
(4 course) 40pp 

Chef’s choice of 6 course set menu
(Same menu for all diners at the table)

195 pp

“Forest Memories”


