


Classic menu
Whitefish 

Salt and sugar cured whitefish,  
shrimps, avocado and soy

16 cl Joseph Mellot Sancerre La Chatellenie, Loire, France 



Beef  
Fried beef fillet, slow braised oxtail  

and spelt porridge 
16 cl Romain Duvernay Chateauneuf-du-Pape Bio, Rhone, France



Cranberry  
Cranberry-yoghurt parfait,  

milk bisquit and caramel
8 cl Pineto Brachetto D’Acqui DOCG Piemonte, Italy 

Seafood platter
1/2 lobster, fresh and smoked shrimps,  

oysters, mussels, freshwater crayfish, crab claws 
and scallop ceviche

Accompaniments: Rhode Island dressing, aioli,  
shallot vinaigrette, Wakame and toast 

58 €

Menu
54 €

Beverage package
28 €

The kitchen recommends
Corn-fed chicken  

Corn-fed chicken galantine,  
mushroom purée and asparagus

12 cl Ridgeview Fitzrovia Rosé Brut, Sussex, UK



Cod 
Cod brandade, ramson  

and horseradish beurre blanc
16 cl Fantinel La Roncaia Pinot Grigio, Friuli, Italy



Sea buckthorn  
Sea buckthorn crème,  

coffee jelly and meringue 
8 cl Transylvania Ice Wine, Lilac & Kracher, Austria

Menu
49 €

Beverage package
28 €

Seafood
Oysters 

lemon and shallot vinaigrette 
3,20 € / pc.

Fresh shrimps  
aioli, Rhode Island dressing and bread 

13 €

Smoked shrimps 
aioli, Rhode Island dressing and bread 

13 €

1/2 lobster 
aioli, Rhode Island dressing and bread 

28 €



Desserts
Sea buckthorn  

Sea buckthorn crème,  
coffee jelly and meringue  

12 €

Cranberry  
Cranberry-yoghurt parfait,  

milk bisquit and caramel 
12 €

Chocolate  
Coconut-chocolate brownie,  

Amatika chocolate crème  
and pineapple sorbet  

13 €

Cheeses 
and kumquat jam  

12 €

All main courses can also be served as small portions  
for children under 12 years.

Please tell us about any possible food allergies or intolerances 
 (allergens). Most of the courses can be adjusted to meet your needs

Starters
Beetroot 

Beetroot-goat cheese ravioli  
and almonds 

12 €

Whitefish  
Salt and sugar cured whitefish,  

shrimps, avocado and soy 
13 €

Corn-fed chicken  
Corn-fed chicken galantine,  

mushroom purée and asparagus 
13 €

Main courses
Pumpkin  

Confited butternut squash,  
nut-seed pie and chive smetana  

26 €

Arctic char  
Smoked arctic char, air-dried ham  

and whey-butter sauce 
28 €

Cod 
Cod brandade, ramson  

and horseradish beurre blanc 
29 €

Lamb 
Lamb in two ways, wild carrot 

 and dark mustard sauce  
31 €

Beef  
Fried beef fillet, slow braised oxtail  

and spelt porridge  
33 €


