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Starters

Vegetarian

Glazed beet root

fermented blueberries, butter milk, tarragon

18 €

Velouté of grilled chestnuts \# 18 €

coconut, mandarin, cashew, shiso

Fish & Meat

Plucked king crab 32 €

pampelmuse vinaigrette, courgette,

Sansho pepper leafs

Wild pikeperch
marinated and grilled with shio koji,

bacon from South-Tirol, spring garlic
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Celery out of the embers 19 €
mushroom creme, apple-balsamic vinegar,

endive, black walnuts

Lettuce heart 19 €
cucumber, salt lemon, pistachio

Boiled beef from Tirol 21€
shallot vinaigrette, chives creme,

horseradish ice cream

Fritz & Felix tartar 29 €

truffle, brioche, miso-eggyolk

Our Galican CHARCOA grill makes all of our dishes a'special experience. Manufactured.near Lugo by
Pedro Lopez Garcia who started the-Charcoa Grill Manufactory-in:1998.

Main.Courses

Vegetarian

Agnolotti del Plin & truffle

Fontina cheese, courgette,

32£

hazelnuts from-Piedmont

Fish: & Meat

Pork belly & pulpo 35€
tomato-miso broth,-Vadouvan-carrots,

Pommes soufflé

Label rouge corn chicken
breast & BBQ thighs,-Pommes Annsg,
artichokes, eggplant

32€
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Hokkaido pumpkin: - = 23 €
harissa, ‘soy-yogurt, pumpkin seed-briftle
Breton-turbot 49€

sea-urchinbeurre blanc

& passpieire-vinaigrette, grilled cucumbers

Baden-Baden salmontrout 39€

& North-Sea crabs

foamed smoked trout-dashi, ‘cauliflower
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