Starters

Vegetarian

Black radish 3¢ 18 €

ponzu-vinaigrette, cocos

Velouté soup of sweet chestnuts ? 16 €

riesling, glazed chestnuts, cranberries

Fish & Meat

King prawns 2 21€

tempura, wasabi mayonnaise, mango, coriander

Norwegian cod 21€

whey, mandarin, avocado, baby chicory

Salad Fritz & Felix 30 V7 17 €

heart of lettuce, pistachios, crisps

Beetroot & Radiccio di Castelfranco 3V 18 €
pomme granate, jerusalem artichoke, almond

Tartar Fritz & Felix 37 22 €
beef filet, eggyolk, capers, ,Belper Knolle”

Truffle brioche ? 28 €

wagyu-onglet, eggyolk creme, provolone
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Our-Galician CHARCOA grill makes all of our dishes a special experience. Manufactured

near Lugo by Pedro Lopez Garcis, who starfed the Charcoa Grill Manufactory in 1998.

Main Courses

Vegetarian

Acquarello Risotto ? 25€

Alsatian saffron, carotts, grapefruit, pistachio

Fish & Meat

Mieral quail from Bresse ° 39:€

foie gras, sweet potato, Brussels sprouts

Dry aged beefloin & lobster ? 65 €
perigord fruffle, kohlrabi

Sellerie Wellington * \@ 28 €
BBQ Jus
lke JIme pike-perch ® 39-€

potato, kale, mustard

Scallops & oxtail 2 42 %€

Camberti ham, salsify, vanilla
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