
LAMB’S LETTUCE

Chicory, Grapefruit, Persimmon, Fermented Renchen Walnuts

___

JERUSALEM ARTICHOKE FOAM SOUP

Roasted Jerusalem artichoke, Granny Smith

___

GRILLED KING OYSTER MUSHROOMS

Spicy Glaze, Peanuts, Chili Crisp

___

VACHERIN MONT D’OR AGNOLOTTI

Périgord Truffle, Onsen Egg, Baby Spinach

___

RASPBERRY & RHUBARB

Sichuan pepper leaves, mascarpone, shiso

159 € per person

Vegi Easter menu


