DINNER MENU

Duck / Foie Gras / Orange

Asparagus / Sauce Gribiche

Wagyu / Caciocavallo

Sea Bream / Spring Vegetables

Ibérico de Bellota / White Onion / Green Peas

Dessert

Duck / Foie Gras / Orange

Scallop / Bottarga / Sour Cream

Asparagus / Sauce Gribiche

Bigfin Reef Squid / Celeriac / “"Hohoho"Cauliflower Fungus

Sea Bream / Spring Vegetables

Pork / White Onion / Green Peas

Strawberry / Vacherin Glacé

Financier

Duck / Foie Gras / Orange

Scallop / Bottarga / Sour Cream

Croquette Noir / Iberian Pork

Asparagus / Sauce Gribiche

Bigfin Reef Squid / Celeriac / "Hohoho'Cauliflower Fungus

Sea Bream / Spring Vegetables

Japanese Beef / Bamboo Shoot

Strawberry / Vacherin Glacé

Financier

If you have any food allergies or intolerances, please do not hesitate fo contact the restaurant service staffs. All prices include tax.10% Service charge will be added to your bill.
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