
 

 

 

THE GRAND MENU 

Chef’s Tasting Experience 

 

Chicken Liver Pâté 

Strawberry Jam, Toasted Brioche 

 

Wild Boar Tortellacci 

Light Truffle Cream Sauce 

 

Cured Salmon Selection 

Gravlax, Salmon Bon Bon, Cucumber, Sea Asparagus, Yogurt 

 

Braised Beef Cheek “Cigar” 

House Tomato & Gherkin Ketchup 

 

Fresh Fish of the Day 

Chef’s Seasonal Preparation 

 

Beef Fillet 

Carrots, Mustard Seed Jus 

 

Apple Tarte Tatin 

Vanilla Ice Cream 

 

 

€90 per person 


