
COLD
Burrata v - cream of ratatouille - pickled ratatouille - watercress - courgette - basil 13.5

Steak tartare - potato rösti - burnt tomato and paprika - crispy sauerkraut - 
shiitake ketchup 14.5

Seabass - torched seabass - citrus fruits - smoked eel emulsion - 
pickled chilli  - nasturtium 14

Leek vgn - from the bbq - hazelnut skordalia - wild garlic - radicchio - horseradish - 
Marloes onions - preserved lemon 13.5

WARM
 Duck leg - turmeric yoghurt - Thai herb salad - kaffir lime - coconut  15.5

Seatrout - chervil root - peas - green asparagus - fish broth - trout roe - dill 15

Cauliflower v -  vadouvan - feta - oregano - sundried tomatoes - pumpkin - chickpeas - 13.5

Aubergine vgn - muhammara - imam onions - green tahini - za’atar 14

Côte de boeuf - from 400 gr - dry-aged Holstein - brown butter - 
shallot - chives per 100gr 13.5

SIDES
Fries v - from Frietboutique - homemade mayonnaise 5.5

Baby gem vgn - spring onion - cucumber - dill - radish 5.5

Carrots vgn - fermented paprika paste - dukkah 6.5

DESSERTS
Crème brûlée vgn - silken tofu - saffron - orange blossom - Iranian pistachio - 

kumquat - bergamot granité 10.5

Apple v - coffee financier - apple compote - calvados - star anise and cardamom cream - 
apple and celery sorbet 11

Aubergine v - preserved aubergine - goat’s cheese ice cream - bee pollen - honeycomb 9.5

Cheese selection from Kef (4) v - plum compote - pane carasau 14


