
C H E F ’ S 

S I G N AT U R E 

S E L E C T I O N

O Y S T E R  M I G N O N E T T E

Fine de Claire Oysters, Raspberry Vinaigrette

S U R F  &  T U R F  T A R T A R E

Angus Beef & Langoustine Tartare, Mandarin Gel,
All Spice, Tartar Mayo, Cucumber & Caviar

L A N G O U S T I N E  D O L M A

Bio Quinoa, Bottarga & Shellfish Egg, Lemon Sauce

Y A B A I 

CO C K TA I L  A P É R I T I F
Blend of Rums, Amaro, Passion Fruit, Matcha, Herbs & Spices

B E E F  F I L L E T  R O S S I N I

Crème de Cassis, Foie Gras, White Truffle Paste, 
Leek Chips, Parmesan Purée

M I L K  P I E

Cheesecake Cream, Forest Fruit Ice Cream, 
Forest Fruits & Balsamic Strawberry Coulis

A M A R O  D E L  C A P O  (5cl) 

&  M I N I  P E T I T  FO U R

All prices are in Euro (€) and include VAT.
*You are kindly requested to inform us of any allergies.€ 6 5  P E R  P E R S O N


