DINNER

a la carte—sharing menu
we suggest selecting 4-5 dishes per person to share and enjoy!

Aubergine, Fig, Harissa s

Padrdon Peppers, Romesco

Romaine Lettuce, shaved Cheese, Capers, Lemon s
Coco Beans, Redcurrants, Buckwheat 22

Bread & Butter, LeBread-Sourdough, Bloody Mary 10

Rubiger Brook Trout, Confit, Peas, Chamomile 2s
Artichoke, Olives, Tomato, Preserved Lemon 22

Jumi’s Hand-Cut Beef Tartare, Mustard Seeds, Egg Yolk s«

Luma Baby Back Ribs, Blackberry, Nettle 34

Ratatouille, Sugo, Burrata, Oregano 28

Asparagus from Fraschels, Brown Butter Hollandaise, Buckwheat s«
Spring Potato Skewers 6

Strawberries, Clotted Cream, Verbena s

Basque Cheesecake, Valais Apricots, Lemon Thyme 16
Homemade Sorbet, Mint-Cucumber, Raspberry s
Espresso Martini Affogato 16
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