SCALA
SEQUENCE

Create your
own personal

sequence.

For a complete culinary journey,
we recommend choosing 4-6
elements.

Each element can
be enjoyed
individually.

However, the full story
unfolds only when several

elements come together.

A R O M A |ighf - raw - fresh
EGGPLANT 20

smoked - chimichurri - hummus - honey yoghurt

CANNELLONI 20

crispy fried - avocado - pistachio granita - lemon espuma

SCALLOP 24

brioche - chicken mousse - caviar - truffle

FOIE GRAS 24

lasagne sheets - quince - port winen
S PRI N G aromatic - delicate - warm
PUMPKIN 16

coconut - masala - kaffir lime - Oriental chicken praline

MUSHROOM INFUSION 16
clear mushroom broth - shiitake - leek - sesame

F |_ A M E Fiery - intense - proFound

OCTOPUS 28

grilled - purple potato - olive - tomato confit - paprika mayonnaise

DOVER SOLE 28

steamed - risotto - baby chard - red wine jus

BARBARY DUCK 28

served medium rare - spiced crust - celeriac purée - cherry confit

BEEF BRISKET 28
onion marmalade - fava bean purée - herb oil

NATURE wild - pure - grounded
BEETROOT 26

baked in a salt crust - goat’s cheese - blackcurrant - horseradish

PUMPKIN 26
gnocchi - sage butter - Parmesan - hazelnut crunch - truffle oil

|_ | G H T youfhfu| - sweet - ethereal

PEAR 18

poached in chamomile - miso- caramel - roasted brown butter ice cream

MANGO 18

textures of mango - potato- espuma - Original Beans chocolate ice

GOAT'S CHEESE MOUSSE 18
guava sorbet - almond crumble

DEPTH complex - mature - indulgent

CHEESE SELECTION 20

mustard fruits - homemade bread - grape must
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