MENU RESTORANS
FOR
GOURMETS

BEETROOT / lingonberries / hazelnuts
PIKE PERCH / cranberries / chilli
£ VENISON / juniper berries / shiitake mushrooms
TIGER PRAWNS / coconut milk / black salsify

LAMB / potato / black trumpet mushroom

69.00 €
CLOUDBERRIES / pumpkin
OYSTER 4.00
STURGEON caviar 28gr 49.00
WINE
PAIRING
NON
6\ COURSES 40.00 € ALCOHOLIC
BEVERAGES
6 \ COURSES 20.00 €

Organic and wild products are used in the menu.
A discretionary service charge of 10 % will be added to groups of 9 or over.



