
OYSTER
blood orange – mezcal – rosemary      7

TOMATO
strawberry – pepper – basil      15

FRENCH TOAST
Pata Negra - truffle - shallot      18

ZUCCHINI
pistachio - BBQ lemon - curry      15

COQUILLE
ramsons - vicchysoisse - cavolo nero     20 
 
CAULIFLOWER
dashi - lemon - hazelnut      16

COD
asparagus - buckwheat - umami sauce    19

SHORT RIB
smoked mousseline – crackling – chives    21
        
CHICKEN 
hollandaise - hatosi - watercress     20 
 
JAPANESE EGGPLANT
miso - black truffle - sesame      18

 
 
DRY AGED RIBEYE
red wine sauce - hollandaise      75 

FRENCH FRIES & MAYONAISE       7 
+ truffle & Parmesan       12

GARDEN SALAD
radish & lavas        7 

3 course tasting menu       60 
5 course tasting menu       85 

TO SHARE FROM THE BBQ

TASTING MENU

SIDED



“For the now and the next”

Dinner


