
FABER
COUNTRY BREAD SHRIMP

BUTTER OR OLIVE OIL

5,5 €

GALEGA OLIVES

4 €

BRIOCHE, TOMATO & ANCHOVY

5 €

EMBER-ROASTED MACKEREL 13 €
fennel / citrus / dill oil / hollandaise

SHRIMP TOAST 13 €
tangy mayonnaise

CHARRED AUBERGINE CARPACCIO 12 €
salted pistachio / preserved lemon / tahini

AMBERJACK CRUDO 18 €
pepper water / chive oil / lemon gel

BABY SPINASH SALAD 8 €
crispy chickpeas / dates / stracciatella / curry

POTATO SALAD 6 €
yolk / capers / lemon mayonnaise

LEEKS 7 €
lemon & nori butter

FRIED OCTOPUS 16 €
greek yogurt / Espelette pepper

SAUTÉED MUSHROOMS 9 €
mushroom carpaccio / soy-currated yolk

CRISPY PORK BELLY 15 €
potato mousseline / pickled red oignon / Port jus

JOHN DORY À LA GRENOBLOISE 21 €
potato mousseline

GLAZED BEEF CHEEK 19 €
potato mousseline / herbs salad / black pepper jus

WARM CHOCOLATE CAKE

coconut & tonka soup

10 €

PANNA COTTA

madagasan vanilla / mango /
passion fruit

10 €

SEASONAL FRUIT

Port jelly

9 €

All prices are in euros and include VAT and service. For information regarding allergens, please ask a member of our
team.


