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ENTREE

Faux Gras
- plant-based foie gras with onion marmelade (plant-based)
or
Fishaux Gras

- smoked fish, plant-based foie gras with onion marmelade

MAIN COURSE

Cauliflower steak
- with Lembongan bean salad & miso butter (plant-based)

or

Snapper steak // 5
- with Lembongan bean salad and miso butter
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DESSERT / ;K-—
// Lady in Red

- red velvet, berry cream, meringue (plant-based)

BEVERAGES

Morin Sour - our Mocktail




