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EXECUTIVE CHEF « DOMENICO CORNACCHIA
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Tyt s Luater

Yuzu mignonette, lemon
6pcs—18; 12 pcs - 32

ctgus Beg) Sattee

Hand-chopped, traditional condiments,
grilled baguette 22

Forest mushrooms, black truffle caviar 14
%@m Gilte

Fennel saffron sauce, shellfish,
parsley potatoes 26

Bradstea Catbage

Black garlic, pine nut, maitake mushrooms 19

Lamt lgps

Spice-roasted, herb pistachio hummus, crispy
Brussels sprouts, spiced lamb jus 36
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Drcke at Aocl

Hazelnut cream-filled sponge cake,
chocolate ganache yule log 14




