MENU VEGETARIAN

ALGAE AND SAVOY CABBAGE
WHITE BEAN AND GRAPEFRUIT

ARTISCHOCKE
SAGE, BELPER TUBER AND RASPBERRY

AUBERGINE
VINEGAR CUCUMBER, NASTURTIUM AND TOMATO

FREGOLA SARDA
BREAD-SHOYU, HORNWEED, BUTTERMILK AND MUSHROOMS

HOKKAIDO PUMPKIN
PEANUT, SPICY TAGETES AND THAI FLAVOURS

BORSCHTSCH
BEETROOT, GOAT'S CREAM CHEESE AND EUCALYPTUS

ROSCOFF ONION
SALT PLUM, WILD BROCCOLI AND QUINOA

THE GRANNY SMITH APPLE
PECAN NUT, FENNEL AND YUZU

5 COURSES 175 EURO
6 COURSES 198 EURO
7 COURSES 218 EURO

8 COURSES 235 EURO



