
STARTER

PASTA & RISOTTI

S e r v i c e   1 5 %
Allergens:
1. Gluten, 2. Nuts, 3. Mustard, 4. Sesame, 5. Crustaceans, 6. Peanuts, 7. Celery, 8. Eggs, 9. Fish,
10. Molluscs, 11. Dairy, 12. Sulphites, 13. Lupin, 14. Soy
 

SIDES

SALADS

OYSTER and raw

MAIN COURSES

Grilled asparagus          7

Triple-cooked potatoes            7

Sautéed seasonal vegetables           7

Grilled pak choi in osmosis          7

Bu�alo mozzarella with cherry tomatoes, basil emulsion, olive crumble   (1.9.11.12)                17

Caesar salad: mixed salad leaves, grilled chicken, crispy guanciale, bread croutons, 
shaved grana cheese, and Caesar dressing   (1.8.9.11.12)      18

Pokè: riso jasmin, cavolo rosso marinato, alga wakame, fru�a fresca 
di stagione e tartare di pescato del giorno  (4.9.12.14)        20

 

 

DESSERT

Natural oyster  (10)          4

Oyster, green apple, shallot, vinaigre�e   (10 )       5

Oyster, almond mayo, basil oil, �nger lime  (9.10)        5

Fried oyster with wasabi mayo  (1.8.10)          5

Gratinated oyster, ginger, furikake   (1.4.14.10)         5

Beef tartare, parmesan crumble, egg yolk gel, caper leaves  (1.8.11)                                          18

Cu�le�sh, smoked potato foam, parsley powder, dried tomato (10.7)                                                                                18

Purple shrimp, beurre blanc, chili, pineapple (5)                                                           22

Fish tartare, crème fraîche, pickled shallot, sea fennel  (9.11.)                                                          18

Roasted octopus, parsley, Russian salad, salmon roe (10.9.8)                                                      27

Catch of the day, pil-pil, pickled mustard, melted leek  (9.7.3)                             27

Beef, hibiscus (karkade) sauce, �gs and Belgian endive  (7)                            26

Duck breast, sour cherries, celeriac, tonka beana  (7)                             26

Dark chocolate, cocoa, Jerusalem artichoke, co�ee  (1.8.)             9

Carrot, cardamom, chamomile, mascarpone  (1.8.)        9

Rice, coconut milk, mango, sesame  (4.)       9

Tagliolini, scallop, brown bu�er, crispy shallot (1.7.10)                                           25

Pappardelle, yakisoba sauce, savoy cabbage, purple shrimp tartare (1.5.7.14)                                                     25

Rico�a and 'nduja plin, langoustines, red onion, lemon  (1.5.7)                             26

Riso�o, red beet, bu�alo mozzarella cream, activated charcoal  (7.11)                            22

Tonnarelli, carrot, duck speck, frozen goat cheese, juniper  (1.7.11)                            25

Prawn, single piece (5)        7

Scampo, single piece          8 


