
 

08.03.2024 

20 guests 

3 course menus 

 

Starter 
 

Wild Sea Scallop Ceviche 

-cauliflower panna cotta, sage 

 

Main Course 
 

Atlantic Cod Fillet 

-morel mushroom, crispy corn cream 

 

-or- 

 

French Pigeon Wellington 

-foie gras, shiitake, port wine sauce 

 

Dessert 
 

Black Truffle Bliss 

-white chocolate and truffle panna cotta, yuzu, matcha 

 

Price: 40 EUR 

 


