


If you suffer from any food allergies, please inform a member of the restaurant team upon placing your order.
An allergen list is available on request. According to the working requirements, food may be subjected to blast chilling up to -18°C.

Our raw fish undergoes a process of blast chilling in order to guarantee the absolute integrity of the product. 
Vat is included. A discretionary 5% employee benefit charge will also be added to your final bill.

S M O K E D  M A N T U A  P U M P K I N  S O U P 
W I T H  C O C O N U T  P E A R L S ,  A L M O N D  C R O U T O N 

A N D  F E R M E N T E D  T O F U

‘ C A C I O  E  P E P E ’  S P A G H E T T I  W I T H  P E C O R I N O  R O M A N O 
A N D  M A D A G A S C A N  W I L D  B L A C K  P E P P E R

G R A N  R I S E R VA  R I S O T T O  W I T H  A M A R O N E , 
P O M E G R A N A T E  A N D  C H E S T N U T

A R T I C H O K E  T E R R I N E  W I T H  L O T U S  R O O T 
A N D  K A L A M A T A  O L I V E  S A U C E

C E L E R Y  A N D  L E M O N

N A T U R E

V E G E T A R I A N  T A S T I N G  M E N U
€ 1 8 0  P E R  P E R S O N

P A I R E D  W I T H  O U R  S O M M E L I E R ' S  C H O I C E
€ 2 6 5  P E R  P E R S O N

T H E  T A S T I N G  M E N U  I S  D E S I G N E D  T O  B E

E N J O Y E D  B Y  T H E  W H O L E  T A B L E



O Y S T E R S  A N D  K I N G  T R U M P E T  M U S H R O O M  E M U L S I O N 
S E R V E D  W I T H  C A V I A R

W A G Y U  B E E F  T A T A K I  S E R V E D  W I T H  T U R N I P  S A U C E , 
G R E E N  P E P P E R  A N D  Y U Z U  C H I M I C H U R R I

‘ C A C I O  E  P E P E ’  S P A G H E T T I  W I T H  P E C O R I N O  R O M A N O 
A N D  M A D A G A S C A N  W I L D  B L A C K  P E P P E R

R E D  B E L L  P E P P E R  F U S I L L O N E  A N D  C A L A M A R I 
S E R V E D  T H R E E  W A Y S 

P A N - S E A R E D  D U C K  B R E A S T 
A N D  D U C K  C O N F I T  R O L L , 

W I T H  B A B Y  P A K  C H O I  A N D  B L A C K C U R R A N T  S A U C E

T I R A M I S U  W I T H  A  T W I S T

E S S E N C E
T A S T I N G  M E N U
€ 2 1 0  P E R  P E R S O N

I N C L U D I N G  A  G L A S S  O F  I T A L I A N  S P A R K L I N G  W I N E  W I T H  T H E  F I R S T  C O U R S E

T H E  T A S T I N G  M E N U  I S  D E S I G N E D

T O  B E  E N J O Y E D  B Y  T H E  W H O L E  T A B L E

If you suffer from any food allergies, please inform a member of the restaurant team upon placing your order.
An allergen list is available on request. According to the working requirements, food may be subjected to blast chilling up to -18°C.

Our raw fish undergoes a process of blast chilling in order to guarantee the absolute integrity of the product. 
Vat is included. A discretionary 5% employee benefit charge will also be added to your final bill.



S T A R T E R S

Oysters and king trumpet mushroom emulsion served with caviar

Smoked Mantua pumpkin soup 
with coconut pearls, almond crouton and fermented tofu

Cod stew, leek and camomile sauce

Wagyu beef tataki served with turnip sauce, green pepper and yuzu chimichurri

P A S T A  A N D  R I S O T T O

Ravioli stuffed with cockles and scallops, Amalfi lemon emulsion

Red bell pepper fusillone and calamari served three ways

Gran Riserva risotto with amarone, pomegranate and foie gras terrine

‘Cacio e pepe’ spaghetti with Pecorino Romano and Madagascan wild black pepper

M A I N  C O U R S E S

F I S H 

‘Saikyo’ miso-marinated salmon with dill and mustard sauce, crispy salad 

 Turbot and potatoes 2.0 with rosemary sauce

Roasted lobster and celeriac with royal and sea urchin

M E A T

Pan-seared duck breast and duck confit roll with baby pak choi and blackcurrant sauce

Suckling pig with quince and marron glacé chips

Braised beef with caramelised carrots

T W O  C O U R S E S 
€ 1 1 5  P E R  P E R S O N

T W O  C O U R S E S  A N D  D E S S E R T 
€ 1 4 5  P E R  P E R S O N

T H R E E  C O U R S E S 
€ 1 4 0  P E R  P E R S O N

T H R E E  C O U R S E S  A N D  D E S S E R T 
€ 1 7 0  P E R  P E R S O N

If you suffer from any food allergies, please inform a member of the restaurant team upon placing your order.
An allergen list is available on request. According to the working requirements, food may be subjected to blast chilling up to -18°C.

Our raw fish undergoes a process of blast chilling in order to guarantee the absolute integrity of the product. 
Vat is included. A discretionary 5% employee benefit charge will also be added to your final bill.






