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Beef tartar
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to choose from

Gnocchi
parmigiano veloute, watercress, capers

Catch of the day
roe butter sauce,charred radishes, spring onion

DESSERT

Brown butter ganache
poppy seed shortbread, butterscotch, poached rhubarb

Wine pairing 38 (3 glasses)

We will also have dishes for children.
Let us know beforehand about special wishes.
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