
Menus
Four experiences are offered at lunch and two experiences at dinner. The Menus

come to life with the seasons and bear the name of a Plant, one of the markers of
the chef's cuisine, along with Acidity and Bitterness.

At lunch

M e n u  L i e r r e  T e r r e s t r eM e n u  L i e r r e  T e r r e s t r e
298 €

M e n u  Q u e e n  O f  T h e  M e a d o w sM e n u  Q u e e n  O f  T h e  M e a d o w s
248 €

L e m o n  B a l m  M e n uL e m o n  B a l m  M e n u
188 €

M e n u  B e r c eM e n u  B e r c e
158 €

At dinner

M e n u  L i e r r e  T e r r e s t r eM e n u  L i e r r e  T e r r e s t r e
298 €

M e n u  Q u e e n  O f  T h e  M e a d o w sM e n u  Q u e e n  O f  T h e  M e a d o w s
248 €

The Sommelier Wine Pairings

F o o d  &  W i n eF o o d  &  W i n e
180 euro / 150 euro / 110 euro / 80 euro

S o f t  -  P a i r i n g  ( A l c o h o l  F r e e )S o f t  -  P a i r i n g  ( A l c o h o l  F r e e )
180 euro / 150 euro / 110 euro / 80 euro

Please let us know your dietary restrictions when booking

* Net prices and service including

   Menus  Private Dining  Gifts  BookAbout ! Information !
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