
 

OYSTERS 
6/18 - | 12/33 - | 24/60 -

CH ICKEN L IVER MOUSSE 
+ FOI E GRAS 

2 0 -

F ISH TARTARE + CR ISPY
17-

VEN ISON TARTARE + CR ISPY
17-

VEGETABLE SAL AD
18-

COLD TOMATO SOU P + CRAB 
2 0 -

TOMATO + CRAB
22-

CAVATELL I  +  ?
MP -

BEANS + BLU EBERR I ES 
13-

CON F IT  CHAR + SMOKED CREAM 
2 0 -

WH ELK GRATI N É +  
M ISO BUTTER

12 - 
 

YAKITORI 
20-

F ISH OF TH E DAY
28-

CHARCUTERIES + FRUIT 
20-

SMOKED MACKEREL CREAM 
14-

TEMPURA ZUCCHINI FLOWERS 
12-

FRIED SHRIMP SANDWICH 
18- 

‘‘OKONOMIYAKI’’ + CHANTERELLES 
22-

GLAZED VEGETABLES + CHARCUTERIES 
18-

BLOOD SAUSAGE 
20- 

MEAT OR POULTRY FOR TWO 
52-

OPEN 7 NIGHTS

mENu tO sHArE 
 80- / PERS.


