
 

Daily from 6 pm 

 

 

Amuse Bouche 

 

Flamed yellowfin tuna 

Coriander mayonnaise | Pickled Kohlrabi | Sesame vinaigrette 

 

Consommé double 

Wagyu beef | Radish | Beech mushrooms 

 

Atlantic Tristan lobster 

Parsnip | Black radish | Passpiere 

 

Duet of the black feathered chicken 

Port wine ravioli | Winter asparagus | Watercress 

 

Declinaison of the mango  

Yogurt | Sesame 

 

 

Petit Fours 

 

Menu 5 courses €145 

 

Menu 4 courses €130 

(Tuna | Consommé | Chicken | Mango) 

 

Menu 3 courses €115 

(Tuna | Chicken | Mango) 
  


