
Artichoke  f lower ,  anchovy powder  and
cured egg  yolk

Wagyu gyozas  with  Cocothay-J in  sauce .

Gilcreta  on p ick led  pepper  caramel  and Garage
Vermouth ge l

Char-gr i l l ed  bee f  tender lo in  with  b lack  gar l i c
 and Guinness  foam 

 Tuna tartar ,  burrata ,  truf f l e  
and Sardinian bread 

Conf i t  seasonal  mushrooms,  s low-cooked egg
and truf f l e  cream

39€ per  person 
Drinks  not  inc luded  

Desert :  Extra mature  cheese  tart   

SHARE & ENJOY  

Bluef in  tuna neck  with  Thay sa lad


