SNACKS

BAGUETTE & BUTTER 35
NOCELLARA OLIVES 45
VEGETABLE TEMPURA & TARAMASALATA 95
FRIED CHICKEN & RANCH 95
POMMES ALLUMETTES & PARMESAN 45
MENU

CAPACCIO, ANCHOVIES & FIGS

SALMON CRUDO, MUSHROOMS, WASABI & CUCUMBER

RICOTTA, CUCUMBER ALMOND & MINT

ONION TARTE, COMTE & CRISPY CHICKEN

PAPPARDELLE, DUCK RAGU & PARMESAN

RED MULLET, BEANS & MUSSEL SAUCE
THREE COURSES OR ALL SIX TO SHARE 295

CHEESE & SWEET

COMTE 18 MONTHS, QUINCE & WALNUTS 95
DONUT, CREME CARAMEL & BLUEBERRY 95
TANGARINE, YUZU & KEFIR LIME 95

COCKTAILS

GIN & ToNIC 100
PALOMA 100
VERMOUTH & TONIC 100
ESPRESSO MARTINI 110
PENICILLIN 125
OLIVE OIL MARTINI 125
OLD FASHIONED 125
NEGRONI 125

SPARKLING WINE

‘17, CREMANT DE BOURGOGNE, VICTORINE DE CHASTENAY 115
NV, CHAMPAGNE TRADITION BRUT, HAUTBOIS 150

WHITE WINE

25 GRILLO, CANTINE AMATO, SICILY, ITALY 95
23 ALBARINO, ASOREI, GALICIA, SPAIN 110
24 RIESLING TROCKEN, EDELBAUER, KAMPTAL, AUSTRIA 120
23 SAUVIGNON BLANC, GUY BAUDIN, LOIRE, FRANCE 130
24 ALIGOTE, NICOLAS RASPILLER, BOURGOGNE, FRANCE 130
22 CHARDONNAY, VICTOR RICHARD, JURA, FRANCE 140
22 SAINT-VERAN, TERRE SECRETES, BOURGOGNE, FRANCE 150
23 VACQUEYRAS BLANC, MAS DES RESTANQUES, RHONE, FRANCE 150

ORANGE WINE

‘24 MALL’ATA, CANTINA PULAIO, UMBRIA, ITALY 130
RED WINE

24 PINOT NOIR POUR LE VIN, LANGUEDOC, FRANCE 95
‘21 TEMPRANILLO, BARDOS, RIBERA DEL DUERO, SPAIN 115
‘23 GAMAY, ALEXANDER BURGAUD, BEAUJOLAIS, FRANCE 120
23 POULSARD, CHATEAU BETHANIE, JURA, FRANCE 120
‘23 CABERNET FRANC, FAMILLE VAILLANT, LOIRE, FRANCE 125
24 ETNA ROSSO, CACIORGNA, ETNA, ITALY 135
22 VACQUEYRAS ROUGE, MAS DES RESTANQUES, RHONE, FRANCE 150
‘23 PINOT NOIR, DENIS FOUQUERAND, BOURGOGNE, FRANCE 150
BEER

KOLSTER PILSNER DRAFT / KOLSTER “STJERNETAGE” IPA DRAFT 65
KOLSTER “BILLE” CLASSIC / KOLSTER “HOJSOMMER” BELGIAN WIT 50
0.0%

COLA/ZERO, MANDARIN/BERGAMOT, PINK GRAPEFRUGT & HYLDEBLOMST 40
KOLSTER OL 0.5% 50



	Snacks
	Baguette & butter
	Nocellara olives
	Vegetable tempura & taramasalata
	Fried chicken & ranch
	Pommes allumettes & parmesan
	35
	45
	95
	95
	45

	Menu
	Capaccio, anchovies & figs
	Salmon crudo, mushrooms, wasabi & cucumber
	Ricotta, cucumber almond & mint
	Onion tarte, comté & crispy chicken
	Pappardelle, duck ragù & parmesan
	Red mullet, beans & mussel sauce

	three courses or all six to share 295
	Cheese & sweet
	Comté 18 months, quince & walnuts
	Donut, créme caramel & blueberry
	Tangarine, yuzu & kefir lime
	95
	95
	95
	Cocktails
	Sparkling wine
	White wine
	Orange wine
	Red wine
	Beer
	O.O%


