
MENU
MARIE



Tuna
Dashi | Couscous | Bok Choy | Tarragon | Red Beetroot

Pata Negra (5th course)
Cauliflower | Basil | Parmesan 

Anjou Pigeon
Apple | Parsnip | Pistachio | Cognac Sauce

Black Agnus Striploin
Chicory | Roasted Leeks | Jerusalem Artichoke | Red Wine Sauce

Pure Chocolate
Structures Of Blackberry | Brownie | Yoghurt Ice Cream

If you have any allergens or dietary requirements, please let us know.

We serve a changing menu daily.
On Fridays and Saturdays, we only serve 4 or 5 courses.

3 courses 64.5 euro
4 courses 79.5 euro
5 courses 94.5 euro

Complete your experience with matching wines.

3 courses - 33 euro
4 courses - 44 euro
5 courses - 55 euro

Premium wine pairing:

3 courses - 39 euro
4 courses - 52 euro
5 courses - 65 euro

All prices include VAT.


