
25.12.26

oder

B L A C K  C A N N O L O
Parsnip mousse, goat cheese & port-poached fig

oder

S A F F R O N  R I S O T T O
Scallop, vanil la & roasted pistachios

P O T A T O  D U M P L I N G S
South Tyrolean spinach, porcini foam, hazelnut crunch 
& cranberries

oder

B R A I S E D  O X  C H E E K S  
Herb king oyster mushrooms, potato espuma 
& organic broccoli

P A N - S E A R E D  S E A  B A S S  F I L L E T
Saffron gnocchi, baby artichokes, confit tomatoes 
& lobster foam

oder

A F T E R  E I G H T - M O U S S E
White chocolate crumble & calamansi sorbet

H O N E Y  C A R A M E L  P A R F A I T
Orange ragout & baked apple ice cream

R E S E R V E  N O W + 3 9  0 4 7 2  8 3 6 2 1 6

 4  C O U R S E  M E N U  6 9 €

Christmas Menu

T R O U T  S A S H I M I
Mandarin, coriander & puffed rice
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