Pasta*

0 Noodles beef

Dipping sauce

‘|.' Curry

Fish dishes*

Fish croquettes

Sushi menus

‘|.' Starter

10



Pork meat

Schweinefleisch

Hosomaki

i Duck

| ndische Lammgerichte

‘ Lamb

Noodle

‘|' Crab

|talian Specialties
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Risotto 8

Uncategorized
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Cured Mackerel, Baked Quinoa, Smoked Apple and Beetroot, Pig Fat Croutons,
Charred Gem

Lachs 10
Cod

L obster 9
Scallops 9
Octopus 1

L eek, Jersey Royal and Rachel Pithivier, Green Asparagus, Onion Puree, Hazelnut,
Red Onion Jam

Stone Bass, Bisque Puree, Saffron Potato, Clams, Sea Vegetables, Rouille, Keta

Salmon, Wild Rice, Crab, Sea Aster, Fish Cream, Broccoli Relish and Tops



Octopus, Heirloom Tomatoes, Chimichurri Ketchup, Vegetable Salad, Cour gette
Flower, Ink Cracker

Slow Cooked Hens Egg, Black Garlic Gnocchi, Artichoke, Nettle, Chicken Skin

Pepper corn Crusted Tuna, Watermelon, Ginger and Tinned Tuna Mayonnaise,
Cucumber Juice, Radish

Guinea Fowl Terrine, Sweet Corn Puree, Liver Mousse, Bird Feed Crumble, Black
Mushrooms, Popcorn

Cauliflower Soup, Candied Walnut, Granny Smith, Raisin, Minus 8 Dressing, L ovage

Duck Breast, Pickled Red Cabbage, Potato and Leg Meat Pressing, Plum and Hoisin
Sauce, Fat Hen, Gizzard

Iberico Pork Presa, Smoked Potatoes, Jamon Crumb, Roast Almond, Poached
Par sley

Best End of Lamb, Tarka Dhal, Braised Shoulder, Baked Okra, Onion Bhaji, Poa



