Vegetarian Menu

CHARRED LEEK SALAD
mimosa egg * fine herbs - walnut dressing
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CHESTNUT VELOUTE
confit pumpkin - celery foam
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OMELETTE PANCAKE
preserved cabbage - vegetable medley - garlic chips
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PARMESAN LINGUINI
parfait egg - sautéed mushroom - black truffle flakes
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GUANAJA CHOCOLATE & STRAWBERRY SYMPHONY
cacao tuile - silky panna cotta - chocolate foam
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If you have food allergies, please inform our colleague
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