
L E S  S N A C K S  
Almonds   65 

Olives   65 

Oyster no.4   45 

Anchovies, toast & lemon   150 

Chorizo Basque   75 

Mortadella   75 

Jambon Basque   95 

Green salad   65 

 

L E S  A P É R I T I F S  
Champagne   235 

Crémant d’Alsace   160 

Helles Lager   75 

Sidre Nouvelle Vague   80 

Rebujito   135 

Negroni   145 

Suze Tonic   145 

Franka Tonic (0,2%)   125 

                                       L E  M E N U  

Your choice of 
starter, pasta, main course & dessert. 

6 9 5  
 

L E S  E N T R É E S  
Artichoke, aubergine jam & mint   180 

White asparagus, agretti & hollandaise sauce   190 

Wild asparagus, taramasalata & colatura   180 

Lion’s mane mushroom, chicken jus & anchovies   190 

Lamb sweetbreads, spinach, anchovies butter & agretti   195 

 

L E S  P Â T E S  
Fermentata ‘cacio e pepe’   195/255 

Gnocchi, crème crue & Bleu de Brebis   195/255 

Agnolotti with suckling pig, xipister & sage   225 

 

L E S  P L A T S  
White bean ragù, olives, basil, piquillos & croutons   325 

Cod, green asparagus, rhubarb & sorrel sauce   375  

Blood duck, pommes fondantes, spring onion, lovage & jus   365 

 
Please let us know of any allergies. 

 

	


