mural

restau

Amuse Bouche

Bread | Butter

Brioche
Pine nut Mousse | Pear | Hazelnut

Fennel Essence
Perl-Emmer| Onion | Orange

Trout
Asparagusi | Dill | Black Tea

Mangalica Pork
Black Pudding | Cabbage | Rosmary

Honey
Carrot | Dill | Ginger
Petit Four
139€

+ intermediate course

Prawn Périgord Truffle
Black Turtle Bean | Monk’s beard Balsamic vinegar | Parsnip
Bisque Plum
40 35
Fregola Sarda Cheese
Alpine Caviar| Bacon from Jumi
Egg yolk

40 25



