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WINTER MENU

With deep forest flavours of oyster mushroom, shiitake, nameko, chanterelle
and porcini - served with crispy croutons

On taosted brioche with smetana, red onion, dill and lemon
With potato pastry, semi-dried tomato and red wine sauce

With yuzu-lemon curd, raspberry mousse, green shishomint-créme and berries

VEGETARIAN WINTER MENU

With deep forest flavours of oyster mushroom, shiitake, nameko, chanterelle
and porcini - served with crispy croutons

On taosted brioche with smetana, red onion, dill and lemon

With pumpkin purée, cherry vinegar gel, truffle, roasted hazelnuts,
brown butter and sage jus

With yuzu-lemon curd, raspberry mousse, green shishomint-créme and berries
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