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13TH AND 14TH OF FEBRU

WELCOME COCKTAIL

Black olive brioche with olive oil butter
THREE BITES

APPETIZERS

Cherry tomato salad with green gazpacho vmalgrette

Beef tartare brioche with raw egg yolk emulsion
Shrimp-free omelette with langoustine tartare
Artichoke flower with roast jus and anchovy dust
MAIN COURSES
Scallops with TomYum, tobiko and seaweed
Portobello stroganoff with crispy pork belly

DESSERTS

Passion ice cream
Hands on the table
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@ 65€ p/p, drinks not included @



