
 
 
 
 
 
 
 

OCTOBER 2026 

Gilda Amets  3,5 

Pumpkin creme brulee, creme fraiche, seeds  5 

Beef tartar, bone marrow mayo, toasted brioche  8  

 

Braised baby gem, caesar dressing, liquid salad, confit figs, walnut  14 

Smocked aubergine, philippine “adobo” sauce, citrus yogurt, herbs salad  16 

Green beans in garlic dressing, parsnip puree, smocked salmon and roe cream  16 

Mussels in green curry, raw zucchini spaghetti, parsley oil, avocado wasabi  16 

 

Grilled monkfish, basque tom yum, citrus potato, dill air  22 

Baby squid on its ink, caramelized onion, cuttlefish veil, chipotle, parsley   25 

Seasonal mushrooms open ravioli, cured egg yolk, portobello foam, pecorino cheese  22 

Quail in two ways, sweet corn musseline, grilled baby corn, roast garlic and honey   25 

Beef rib eye in leek ash, confit leek, hazelnut and soya emulsion  22 

 

Dark chocolate, rosemary, olive oil   9 

“Goxua” foam, banana masala, pistacchio  8 

Apple tart, salted caramel  8 
 
 

*Bread and butter service 3,5 
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