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Carpaccio of langoustine 1.2-50
Hibiscus - grapefruit - lemon balm and olive o0il
Crab tartar 13.50
Grey prawn jelly - celeriac - tarragon-

chives and passionfruit

Ceviche 10-50
Sweet potato cream - coriander - red onion
and raspberry

Gravad lax 1l2-25
Blinis - horseradish - créme fraiche-
dill and herring caviar

Cod cheeks 1l-.25
Potato-leek cream - sweet-sour chanterelles-
crispy sea lettuce and Algan-hollandaise sauce

Baked Scallops 1.3.-75
Cauliflower - deep-fried Brussels sprouts-
roasted hazelnuts and beurre blanc

Baked mackerel 9.75
Spring onion - sweet-sour rettich - smoked mackerel
furikake and a 7 spice mayonnaise

Baked Dorade 1.0.95

Salted lemon o0il - parsnip chips - pumpkin mash
and a sauce of sumac
Steak 12
Baked cabbage - samphire - mussel sauce
or jus de veau
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