Caviar Experience

HAMACHI
Oscietra caviar | Tom yam

FRUITS DE MER
Imperial caviar | Uni

KING CRAB
Blck pearl caviar| Tofu

SOLE
Oscietra caviar | Salsify

SEABASS
Beluga caviar | Artichoke

WAGYU A5
Imperial caviar | Radish

POTATO
Blck pearl caviar | Beurre noisette

Due to the complexity of our dishes, it is not always possible to replace certain ingredients.

€3 E3



