
17.00 - 22.00
Dinner

MENU

Warm bread from the grill with cold butter 

Grilled scallop with ‘nduja butter


Tuna crudo with tomato concassé, dashi & sherry


Skewer with grilled chicken, capers leaves & tare sauce


 


Chicken schnitzel with romesco & green herbs


Endive with dashi vinaigrette, pecorino, candied nuts, sesame & pear



Chocolate sorbet with meringue, olive oil & salt

395

The menu  has to be 
selected by the whole table

Snacks

Coppa 100

Toasted pistachios 65

Marinated olives, kosho & lime 50

Gillardeau oysters with hot sauce & lemon 3  pcs	145 / 6pcs 265

Chicken skewer with capers leaves & tare sauce 1 pcs 95

Beef tatare on bread with peppermayo, oyster leaves & chives 2 pcs 125

Grilled scallop with ‘nduja butter 3 pcs 125

Skewer with duck hearts & tare sauce 1 pcs 75

Tuna crudo with tomato concassé, dashi & sherry 145

Gambas shrimp with gremolata & lardo 140

Warm bread from the grill with cold butter 45

Skinny fries with aioli 50

Dishes

Italian kale with habanero vinaigrette, pistachios & herbs 95

Endive with dashi vinaigrette, pecorino, candied nuts, sesame & pear 85

Gnocchi with parmesan, pancetta, caper berries & caramalized cheese 150

Grilled sea bass with lemonbutter & trout roe 310

Chicken schnitzel with romesco & green herbs 245

Grilled ribeye steak with harissa bernaise & fries 355

Beets with labneh, blackberry, pomelo & wood sorrel 135

Dessert

Warm stickytoffee madeleines with coconut sorbet  95

Chocolate sorbet with meringue, olive oil & salt 85

A scoop of toasted vanilla icecream 55

For allergens, please ask the staff

Credit card fee: Corporate cards issued both within or outside the EU/EEA, as well as 
personal payment cards issued outside the EU/EEA, will be charged a fee. 


For American Express, all transactions will be charged a fee.


