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SET MENU
3 COURSES - 120pp

Please select your preference of dish from main course
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HOUSE MADE FOCACCIA truffled mascarpone

WARM MT COOK ALPINE SALMON kombubutter emulsion, furikake
BURRATINA by MASSIMO citrus fruits, lemon oil, mint
WAGYU BRESAOLA walnut, truffle, shallot, parmesan

DEEP SEA FISH celeriac, leek, nori, shellfish butter emulsion
BEEF EYE FILLET glazedyams, black garlic créme, pickled onion
RYE GNOCCHI pumpkin, brown butter, burnt honey, pecorino
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MIXED LEAF SALAD champagne dressing
STEAMED VEGETABLES toasted nori butter, sesame
GOLDEN FRIES truffleaioli
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BASQUE CHEESECAKE aerated coconut yogurt, raspberry streusel

TIRAMISU espresso, chocolate, mascarpone

Menu subject to change due to seasonality and availability



