FRAGRANZE

Langoustine, carrot, mango, elderberry, basil, kombucha

Porcini mushroom, miso, Jerusalem artichoke, coffee, cocoa, Piedmont hazelnut, fir, kombu

Risofto, yellow tomato, mussels, raz-el-hanout, Nduja, verbena

Tagliolini with black truffle

Brill, leek, Pancetta, black truffle, Amalfi lemon

Duck, watermelon, Campari, coriander, nasturtium, grapefruit, black garlic, ginger

Piglet, Limoncello, chamomile, zucchini, mustard seed

Beetroot, lychee, raspberry, ube, black teaq, hibiscus

Tiramisu, orange blossom, Bourbon Whisky

195€

Wine pairing 105€

All our menus are served for the entire table.

For more information on allergens, please contact a waiter.



