PHI BETA KAPPA

Secret dining

Daynto Biov Kofepvitng

Welcome

Langoustine , orange , salami , tempura , bisque nage with calamansi vinegar

Cockles , mussels , celeriac , pear , parsisey , guanciale , escabeche

Mushroom consomme , chocolate 64% Manjari and forest mushrooms

Cauliflower , carrots , cream of goat cheese , granola

Fish of the day , orange beurre blanc with yeast, seaweeds , Simi shrimps , umeboshi chutney

Challans duck , hazelnut , pollen , walnut , gorgonzola bechamel , amarena , cabbage , celeriac

or

Cut of black angus 240gr for two , wheat , porcini cream , chestnut , red wine sauce *

Apple sabayon , smoky butterscotch , apple puree with cinnamon , hazelnut crumble

Mignardise

70€

*extra 20€/person




