
Starters

Main Courses
Tuna tataki glazed with teriyaki, foie gras, green apple ice cream, 

almond thyme crumble, and black tru���e  29
*1;2;9;11;12;14"

Catch of the day, tomatoes in various textures, 
black olive crumble, and thyme-lemon gel  30 

*1;9;11;12;14

Monk��sh ��llet in crepinette, Greek yogurt and ginger sauce, 
roasted apricot, sunchoke chips, and blood orange gel  28

*9;11;12;14

Slow-cooked suckling pig saddle, jus, vanilla-braised 
Belgian endive, potato, and lemon  25

*7;11;12;14"

Pasta & Risotto

Service 15%

Oyster  5 for pc
   10

Red Prawn  7 for pc
10

Amberjack gravlax, green apple, mojito-osmosis cucumber, 
cashews, and sea fennel  19

*2;9;12;14

Salmon tartare, compressed watermelon, ��nger lime, 
prosecco foam, and peach gazpacho  20

*9;12;14

Octopus, burrata cheese, con��t tomatoes, guacamole, 
and lime-whipped potato  20

*9;11

Tuna sashimi, roasted peaches, smoked ricotta, 
marinated onions, and salted almonds   20

*2;9;11;12

French-style veal tartare, egg gel, 
ancient mustard ice cream, and nasturtium 20

*3;8;11;12

Scampi  9 for pc
5

and Oyster Selection

Grilled oyster, citrus and herb salad 6 for pc
*10

Negroni Oyster 6 for pc
*10;12

Oyster with frozen raspberries and mint tea caviar  6 for pc
*10

Gratinated oyster with herb beurre blanc  6 for pc 
*10;11

Gin risotto, oysters, bottarga, and roasted peaches 25
*7;9;10;11;12;14

Co�fee tagliolini, scampi tartare and emulsion, 
caviar, and hazelnut crumble  28

*1;2;5;8;9;11;12;14

Mortadella-stu�fed bottoni pasta, red prawns, pistachio, 
cherry tomato gel, burrata foam and lemon zest  26

*1;5;7;8;9;11;12;14

Crispy lasagna with white ��sh, herb beurre blanc sauce, 
hazelnut cream, ��sh jus and katsuobushi22 

*1;2;7;8;9;11;12;14

Paccheri with mussels, con��t cherry tomatoes, black powder, 
and nori seaweed bread crumble  24

*1;4;7;8;9;10;11;12;14

1 .  G l u te n ,  2 .  N u t s ,  3 .  M u s t a rd ,  4 .  S e s a m e ,  5 .  C r u s t a c e a n s ,  6 .  Pe a n u t s ,  7 .  C e l e r y,
8 .  Eg g s ,  9 .  F i s h ,  1 0 .  M o l l u s c s ,  1 1 .  M i l k ,  1 2 .  S u l p h i te s ,  1 3 .  L u p i n s ,  1 4 .  S o y  

Raw bar

Sides
Parisian style white asparagus  7

11

Triple cooked potatoes 6

Mild spicy sauteed leaf salad  7

Grilled osmosis lettuce  7

Salads
Salmon poke, marinated red cabbage, avocado cream, 

cherry tomatoes, toasted almonds, teriyaki sauce 18
1, 7, 9, 12, 14

Chickpeas salad, datterino tomatoes, cucumber, 
feta and riviera olives 16

11

Caesar salad  18
1, 8, 9, 11, 12


