Foie Gras3 * Mixed salads

Pumpkin Homemade dressing
Porcini Essence *
wagyu tartare - oat crisp Fondue - Chinoise
Pointed Cabbage Beef Fillet
calamansi - whey Ch\i/ciaelnﬁl;lre(;[ast
Torched Mackerel * Wednesday - Saturday Baked Potato
sea buckthorn - radish - dashi from 6:30 pm and a variation of salces
Beetroot A la carte dining is also available.

quince - pear

Venison Saddle *
cranberry - celeriac - zucchini blossom

Sweet Potato (A)e/ Ol go—rwi

mascarpone - orange

: [
Milk Chocolate * e Mﬁ”w

blueberry - pecan

Sorbet variation

We would be delighted to serve our
Fondue Experience by pre-order

23.09.26



