é RESTAURANT
# LABUURATOIRE SETMENU

Eur 49 AUG/SEPT 26

Starter

7 Tataki “Red label” salmon [1,4,6,11]
or

7 perfect 63° egg, girolle mushrooms, vegetable broth [3,7] vs

Main Course

¥ 7-hour confit veal chuck, rich jus [12]

or
7 Fish of the day [4]
or

¥ Homemade gnocchi with confit tomatoes and basil [3,7] ¥

Dessert ws

7 Blueberry puff pastry, raw & cooked [1,3,7]

O
[Allergens: 1 gluten (wheat), 2 shellfish, 3 egg, 4 fish, 5 peanut, 6 soja, 7 milk, 8 nuts,
9 celery, 10 mustard, 11 sesame, 12 sulfite, 13 lupin, 14 mollusques]

W Vegeterian V Vegan
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