
WINTER MENU OMNIVORE OR VEGETABLE 74
WINE PAIRING 60
NON-ALCOHOLIC PAIRING 32

FLAUTA CHICKEN, KALE, WALNUT 2,3,9 16
PUMPKIN DAIKON, PASSIONFRUIT, SWEET POTATO 8,10 15
POTATO CARROT, HAZELNUT, EGG 4,9,10 17
LEEK YEAST, SAUERKRAUT, SOURDOUGH 1,9,10 16

CAULIFLOWER SALSA MACHA, PARSNIP 1,3,6,8,9,10 18
TONGUE CHEESE DUMPLING, BIRRIA, RADISH 1,2,4,7,10 20
SALSIFY HAZELNUT MOLE, CELERIAC, ORANGE 2,3,10 22
DUROC PORK BLACK MOLE, CELERIAC, RADISH 3,6,8,10 25

APPLE CINNAMON, BUCKWHEAT 12
PUMPKIN WHITE CHOCOLATE, MEZCAL 1,2,4 13

LEOGANT WATER FILTERED, PER PERSON 4

21.02.2024

            1 Gluten 2 Lactose 3 Tree Nut 4 Egg 5 Fish 6 Peanut 7 Soy 8 Sesame 9 Mustard 10 Chili

Food with a sense of season. Wines with a sense of place.

       Please let us know if you are unable to eat certain foods,        

    or if you prefer a vegetable based menu.


