
À  L A  C A R T E

S T A R T E R S
THE WAHOO                                                                    39€                   

The  smoked  f i l e t  mar inated  on  co lombo sp i c e s ,  s e rved
ha l f - coocked  carpacc io ,  c runchy  v i rg in  vege tab l e s ,
kat suobush i  sorbe t  pa i red  wi th  l ime  & dash i  f oamy broth
re f re shed  wi th  c i t rus  & f re sh  mint .  

THE WARM SCALLOPS SALAD                                          34€

Seared  s ca l lops  on  the  p lancha  and  end ive  s t r ip s  in
turmer i c  & ca lamans i  v ina igre t t e ,  candied  l emons
ju l i enne  & f re sh  pepper  sumac .

m
enu

THE CHEF ’S  BASTIAN ONION SOUP                                  18€

In  the  sp i r i t  o f  on ion  soup :  ch i cken  broth  in fused  wi th
gr i l l ed  ye l l ow on ions ,  poured  over  whi t e  on ion  conf i t
& red  on ion  pe ta l s .
A l l  th i s ,  comes  wi th  c r i spy  bread  & i t s  c reamy chee se
wi th  woody  & roas ted  note s .

THE CHICKEN EGG                                                           25€                   

The  poached  egg  s e rved  on  a  gr i l l ed  corn  cream f lavored
with  Lapsong  Souchong  t ea ,  s c rumbled  l eg  duck  conf i t  &
pop-corn .

THE DETOX BROTH                                                         18€

The  ch i cken  broth  in fused  wi th  g inger ,  turmer i c  &
lemongras s .
Served  wi th  ch i cken  breas t  ju l i enne  & ce l e ry .



À  L A  C A R T E
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M A I N  C O U R S E S

THE VEAL SHOP (350G)                                                        65€                   

Magni f i c ent  vea l  shop  s e l e c t ed  by  the  che f ,  mar inated  in
sco tch  whi skey  and  smoked  in  barre l  whi skey , roas t ed
buckwheat .  
Served  wi th  potatoe s  in  2  ways  pa i red  wi th  roas t ed  haze lnut s .  

THE LAMB SHANK                                                             49€

Conf i t  in  a  b lack  l emon curry  & served  on  a  sp i cy  eggp lant
cav iar .

THE WILD MUSHROOM  RISOTTO                                       28€
Rice  cooked  in  wi ld  mushroom broth ,  coated  in  a
concentrat ion  o f  c reamy roas ted  mushrooms  in  g inger  but ter .
Served  wi th  f r e sh  sautedwi ld  mushroom.

Carrot  sa lad  in fused  wi th  orange  b lo s som.                          9€

Potatoe s  in  2  ways  pa i red  wi th  roas t ed  haze lnut s .                9€
 
Seasona l  f r e sh  vege tab l e s .                                               1 1€

THE MAHI-MAHI                                                                3 2€
The  f i l e t  cooked  gent ly  on  a  but ter  meunière  s ty l e ,
accompanied  by  a  but tered  fava  been  & ce l e ry .
Served  wi th  smoked  dash i  f oamy broth  in fused  wi th  matcha
green  t ea ,  g reen  curry  & bergamote  c i t rus .

T H E  S I D E S
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D E S S E R T S

DESSERT OF THE DAY                                 16€

Let  yourse l f  be  surpr i s ed  by  the  che f .

SORBETS & ICE CREAMS ASSORTMENT        1 2€  

Ask  for  our  d i f f e r ent  f lavor s .

THE CHEESE PLATE                                    1 7€

Our s e l e c t ion  o f  3  aged  chee s e s .


