
prices in € incl. VAT 

 
 

 
CROSTINI   Tomato and yuzu 

TARTELETTE   with wild mushrooms and peas 

MACARON  with soy and wasabi 

 

    MENU 

 

LENTIL TERRINE  with wood sorrel, cucumber and kimizu 

    

VEGETABLE FLAN  with butternut squash, ponzu and hazelnut   

   

MARINATED RADISH with beetroot, verjus and Café de Paris 

 

SWEET POTATO  with miso kohlrabi and elderflower 

 

POLENTA   with aubergine, carrot and fennel   

 

COCONUT   with passion fruit, vanilla and mocha   

 

raw milk cheese from “Maître Affineur Bernard Antony” 

(not vegan) 
instead of dessert 16 / as supplement 26 

 

SWEETS     

 

 

MENU    159 

   119  (without Flan, Radish) 

 

 

 

 

 

 

 


