M E N U N

BREAD SERVICE
Ve

SALMON TROUT

cauliflower, grape, lovage, bacon 60€

30g Imperial Caviar ,IMPERIAL SELECTION" 75€

Ve

LANGOUSTINE

artichocke, leek, saffron 70€

Ve

PIKEPERCH
pea, capers, baking dough 60€
/
VEAL SWEETBREAD
veal tongue, fregola sarda, chard, parmesan 60€
7/

IMPERIAL PIGEON
sweetheart cabbage, plum, rice vinegar 60€
7/

COMTE VIEUX
beetroot, shiso, lapsang 35€

/

PRE DESSERT

Ve

RASPBERRY

ivoire, piedmontese hazelnut, bell pepper 35€

Menu in 7 courses 270€
Menu in é courses without langoustine 255€
Menu in 5 courses without langoustine and veal sweetbread 240€
For individual menu desings we reserve the right for an additional charge.

We are happy to accompany your menu with various wine or non-alcoholic beverages.




M E N U V E R T

BREAD SERVICE

Ve

GREEN TOMATO

almond, green strawberry, tonburi 55€

Ve

TOM YUM

green asparagus, coconut, ginger 55€

/
ARTICHOCKE

bean, lemon, garlic 55€

Ve

KNOPFLE

hazelnut, lettuce, périgord truffle 55€
/

CELERY

pak choi, bergamot, black forest miso 55€

/7
COMTE VIEUX

beetroot, shiso, lapsang 35€
/

PRE DESSERT

Ve

BLUEBERRY

chestnut, marzipan, rosemary 35€

Menu in 7 courses 255€
Menu in 6 courses without knopfle 240€
Menu in 5 courses without tom yum and knopfle 225€
For individual menu designs we reserve the right for an additional charge.

We are happy to accompany your menu with various wine or non-alcoholic beverages.




