TASTING MENU

Crispy chickpea bread with tomate foam and olive oil.
Cuvée oyster with coriander chlorophyll, passion fruit and
sweet green chillies.

Fole Gras waffle with blackberry jelly, lulo and Speculaas
biscuit.

Seasonal mushrooms with farm eqgg and roast chicken

dripping.

Sea bass with Galician mussels sauce.

Topside of beef with beer mustard and horseradish sauce
with rocket.

Valrhona chocolate inspiration with raspberries

43 euros per person VAT included
Separate drink




