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ANNIVERSARY MENU
10 years of star

Ox’s heart tomato and burrata cheese,
cherry and balsamic vinegar sorbet and Timut pepper

Scrambled eggs with lobster,
creamy head juice with Cajun spices

Fillet of John Dory simply cooked, smoked tarama,
potato gnocchi, “beurre blanc” with trout eggs

Pigeon and foie gras in a cereal crust,
sautéed chanterelles with parsley, pigeon juice

Candied rhubarb, strawberries sorbet,
yogurt foam flavored with verbena




