




Egg Toast with Baeri Caviar (6g) and herbs

vanilla and hiso

st awberry sorbet 



Egg oast with aeri aviar erbs

Caviar, blinis, crème fraîche  eggs  chives  

Brioche, ciabatta, swedish bread, extra virgin 

Fluke tartar, chili crumbs, cucumbers herbal-sesame dressing



Heart of palm salad, tomatoes fresh coconut, avocado

Mushroom salad with tarragon dressing, pine nut and mustard

Char grilled octopus, crispy potatoes  smoked paprika and erbs

 and tarragon aged balsamic vinegar

Seared divers scallops dusted with spices, apple-celeriac velvet, fresh wasabi vinaigrette

Roasted foie gras with umeboshi-sake infusion vanilla and hiso



Butternut agnolotti, crispy sage and shitake mushroom, brown butter and amaretti

V

Eggplant tempura, kung pao sauce, shimeji mushroom and cashew nut

V

Homemade carrot cavatelli with mushroom Bolognese






