
Lunch
Starter & main or Main & dessert 27€

Starter, main & dessert 33€

Starters

Artichoke alla giudia, Jerusalem artichoke cream, herb salad
Seared trout, yuzu-glazed cauliflower, haddock emulsion, and puntarelle

Pâté en croûte, shiitake giardiniera, grumolo, Savagnin sauce

Mains
Pumpkin ravioli, hazelnut and rosemary, sage butter

Maccheroncini with lamb ragout, cavolo nero, bay leaf oil, and Parmesan
Root vegetable Pithiviers, rosemary and pine nuts, prune compote with black garlic

Cod in tempura and brandade, tangy Swiss chard, squid ink aioli

Desserts
Cheese plate

Dark chocolate mousse, feuillantine crumble, hazelnut praline
White chocolate cream, Greek yogurt, sorbet & citrus salad

Custard tart, blueberry compote

Our sommelier’s selection

Red Wines

White Wines

Vegan and vegetarian options on request
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