




STARTERS
 Raw Blu Prawn Carpaccio with Cauliflower, Pink Grape Fruit and Horseradish

19€



Stuffed Artichoke and Jerusalem Artichoke
12€



Marinated Trout with Pumpkin and Buttermilk

17€



 Quail Terrine and Foie Gras
18€




Pici Pasta with Sweetbread, Raw Squid and Black Truffle
21€



Potatoes Gnocchi filled with Ragusano Cheese, Shollot and Iberian Pig Cheek

 18€



Risotto with Roots, Snail and Terragon
18€



Ravioli stuffed with Mushrooms, Egg Cream and Nasturtium

16€

MIDDLE COURSE

Cover 4€

*Our dish can contain fish freshly frozen

We kindly ask to inform your waiter in case of any allergy or food  intollerance



Nordic Cod Slowly Cooked, Potatoes and Clams
25€



Turbot, Roots, Beurre blanc and Licorice

                     25€                    



Collar of Iberian Pig, Puntarelle Salad and Peppers Ketchup
22€



Saddle of Roe Deer, Black Salsify, Chesnuts and Leeks

22€



MAIN COURSE

DESSERT

Chocolate, Pistachio and Shiso

10€
Our Bonnet

10€
Sweet Mushrooms  

 12€





Cover 4€

*Our dish can contain fish freshly frozen

We kindly ask to inform your waiter in case of any allergy or food  intollerance


