
tastings

vegetarian

Smoked aubergine with Yakiniku, yogurt and mint

Watermelon carpaccio with Greek feta and preserved lemon

Chitarra spaghetti with black garlic, extra virgin olive oil and chili°

Braised Belgian endive, almonds and caper powder

Creamy citrus cheesecake°

price per person 65 eur

Les Petites Madeleines

Guinea fowl salad, lemon sauce, black olives and fresh wild fennel salad

Smoked aubergine with Yakiniku, yogurt and mint

Grilled octopus with zucchini and Sesame ° *

Tagliolini with clams, yellow datterino tomato cream, fresh basil and citrus oil °

Swordfish fillet with soy-glazed aubergine ° *

Coconut parfait, dark chocolate and grilled pineapple °

price per person 95eur

(4 dishes of your choice at 60 eur per person)


