Snacks...
Foie Gras, lobster or caviar in cone 25

Raw bar..
Oyster
Fine de claire 29 (6/12)
Speciale 34 (6/12)

Belon 45 (6/12)
Oyster “sampler” (6/12)

Cold cut Plate

Iberico Bellota, salami Toscano, chorizo Alejandro, Morcédn 175

New style Sashimi, shrimp, salmon, Yuzu, ginger, sesame 155

Tuna Tataki, shisu dressing, scallions and pickled beet 145
oo

ommarstangt

Caprese “Farmer’s style” 145
Mozzarella, tomato, grilled levaiiDbread, salsa verde

Oppnar-ater

Seafood ceviche 195
King crab, scallop, squid and coriander

den 51;:ssaiuag usti

Grilled green asparagus 205
Lobster béarnaise

Sweetbread 185
2 hours egg, Truffle and gruyere

Steaks and ..

ota Rib eye (served ersons only, approx. 40 min) 405 p.p
Closed::
n steak 250

Roasted Poussin chicken 245
Iberico pig top loin 315

opern-August 5

teins are served with three trimmin@sS and one choice of side order

Sides: boiled potatoes, mashed potatoes, roasted potato salad with capers,
French fries, tomato salad or haricot vert. Extra sides 40

Mains..
Sea bass Thai Bouillabaisse 295
Shellfish dumplings, kai lang, pakchoi

Seafood Cassoulet 325
Lobster, clams, Vand salmon and sea bass

Variation of rabbit 295
Garlic, sage and artichoke

Steak Sandwich 195

Desserts..
Valrhona chocolate “tarte” with berries in rum and vanilla ice cream 125

Chocolate and peanut parfait with warm banana 115
Mixed berries tartlet with creme Anglais 120
Peach Melba, white peach with caramelized brioche och raspberry 125
Strawberry cream with almond ice-cream and elderflower foam 115
Cheese board with marmalade, fruit and nut bread 135

Coffee candy 55
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