PICKINGS. DURUM.

RISOTTO CRISPS / 12 LAMB RAGOUT / 34

SPICY CHIPS / 14 VERDURE (V) / 30
CHICKEN CHORIZO / 18

AGLIO OLIO (V) / 28
SAUTEED MUSHROOMS (V) / 18

MARINATED OLIVES (V) / 10 GOURMET.

SAFFRON CHEESE ARANCINI (V) /

12 COD/ 88

[ fillet, cauliflower puree, baby
MOZZARELLA STICKS (V) / 18 vegetables,
FRENCH FRIES (V) / 12 Mediterranean SUUCE}

HEN / 58
START. [ roasted, gnocchi, baby

vegetables, jus natural ]

GRAVLAX / 26 LAMB / 88
Nordic, dill, salf, sucrose
[ ! [ glazed grilled rack, roasted
COuUs2 (V) / 22 potatoes, green beans |
it
[ mediterranean ] BEEF / 68
MAGURO / 28 [ braised cheek, polenta cake,
[ tuna tartare, rock melon, black mixed mushrooms ]
olives, micros, acid ] SALMON / 65
FUNGHI (V) / 22 [ poahed, mixed vegetables,
orange air |

[ cold marinated portobello, oyster,

shitake mushrooms, lemon, orange | CANNELLONI (V) / 40

POULET /26 [ stuffed spinach cheese, balsamic
[ smoked breast, greens, onions |

raspberry yoghurt ] FINISH

OCTOPODA / 32

[ tentacles, mango salsa | TIRAMISU (V) / 28
[ reimagined ]

SAINT JACQUES / 30

[ cauliflower puree, frisee ] PEAR (V) / 26

[ poached, red wine,
star anise yogurt |

Hleplie: CHOCOLATE (V) / 26

[ 75% dark, mousse ]

TOMATO (V) / 17
[ beans, wood
chips infusion ]

PLRSUS )/ 10 SET MENU / 75
[ mixed mushrooms ] [ enquire |

ESPUMA OF THE DAY / 18 | LIQUID | GOURMET | FINISH |
[ enquire ]




