
TASTING MENU  

 

 

I K E J IM E  H AM A CH I  l  TROU T  CAV I AR  I  D I L L  

P OR TU GES E  CAR AB IN ERO  P I CKL ED  IN  DA S H I  l  CEL ER Y  l  S A L TY  H ERB S    

***  

EA L  I  W H I TE  AS P AR A GUS  

***  

B ELF EGO  TUN A  I  RA D I S H  

***  

VENDÉE MACKEREL l CAPERS l AVOCADO l THAI BASILIKUM 

***  

DUCK LIVER I  NASHI I BLACK WALNUT I MATURED SOYSAUCE FROM KAGAWA 

***  

CABBAGE BAKED IN SALT DOUGH l SALMON BELLY l SESAME l WASABI 

*** 

NORWAY LOBSTER l FENNEL l CALAMANSI l PAK-CHOI 

***  

VEAL SERVED IN TWO COURSES 

SWEETBREAD I MOREL I PEA I VEAL TONGUE 

***  

VEAL FILET l MAITAKE l PORTWINE l AUBERGINE 

***  

R HUB ARB  I  ALM ON D  I  KO KU TO  

***  

RED FRUIT l PISTACIO l VANILLA-MISO l COCONUT 

*** 

CA RRO T - CR EAM CH EES E  I  CH A I  L A TTE  CA ND Y                    

 M A IN TO W ER - P EANU T  I  K OMBU  A L GA E - AP P L E   

 

 

 

 

 

 



TASTING MENU  

 

 

 

 

7 COURSE MENU: 212€ 

 

6 COURSE MENU, WITHOUT DUCK LIVER: 198€ 

 

5 COURSE MENU, WITHOUT DUCK LIVER, NORWAY LOBSTER: 169€ 

 

 

 

EXTRA CHARGE: 

 

15g ROYAL BELGIAN CAVIAR ADDITIONALLY TO MACKEREL: 50€ 

CHEESE SELECTION FROM AFFINEUR BORDIER I CHUTNEY: 28€ 

JAPANESE WAGYU A5 INSTEAD OF SWEETBREAD: 82€ 

 

 

 

 

 

WINE PAIRING: 

 

7 COURSE MENU: 128€ 

 

6 COURSE MENU: 109€ 

 

5 COURSE MENU: 94€ 

 

 

 

NON ALCOHOLIC PAIRING: 

 

7 COURSE MENU: 73€ 

 

6 COURSE MENU: 65€ 

 

5 COURSE MENU: 57€ 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

 

 

 

 

 

 

 

 


