barra

Set sharing menu

focaccia & olive oil
peach gazpacho
datterini tomatoes & fig leaf oil

kys oyster & elderflower
S€ or ¥ a dozen 28€

cucumber, melon, ossau iraty & mint

tuna, ponzu & yuzu koshu

cavatelli, wild boar ragu & romanesco zucchini

guinea fowl, apricot & basil

comté, aurelie, rhubarb chutney & rye bread
add for 15€

sorrel granita, yoghurt & white chocolate

69€ per person

filtered still or sparkling water for the evening, 4€ per person
the menu can only be ordered by the whole table
please inform us of any allergies or dieraty requirements



