
 

 

4 courses  145    wine pairing 64 

6 courses  175    wine pairing 84 

8 courses  225    wine pairing 104 

Covercharge   7

All pr ices including tax.  
 

              Informations regarding ingredients, 
             allergies & allergic reaction can be 

                                                     given by our service. 
. 

 
R E C OM M E N D A T I O N  F I S H  &  M E A T  

 
C H A R  

served in four variations 
Pumpkin vegetables| pumpkin soup| garden herbs 

 
 

G O O S E  L I V E R  
served in four variations 

Terrine |praliné |crème brulée | mulled wine |brioche 

 
A L P I N E  S H R I M P S  

served in three variations 
Tortellini | tatar | soup |melon |snow peas 

 
 

A N G L E R  F I S H  
Imperial caviar | potatoe puree |sandwich of calf cheek ragout 

 
 

P I G E O N  
Chest | coq au vin |parsley puree |mango |truffled cannelloni 

 
 

L O C A L  D E E R  
 Ossobuco |back |sweet cheese dumpling | beetroot 

 
 

V A R I A T I O N  O F  R A W  C H E E S E S                                                                                
Sweet pepper & tomato marmelade | nutbread 

 
 

P I E R M O N T  H A Z E L N U T  
Nougat |dark chocolate | icecream 

 
 

O R  
 

V A L E N C I A N  O R A N G E                                                                            
White chocolate mousse | pistache | matcha tea 

 


