
WEEKLY LUNCH

STARTERS
FRIED BROCCOLI 	                                                  65
Parmesan - lemon - sea salt

AGNOLOTTI IN BRODO	                                                  115 
Muchroom consummé - parmigiano - hazelnuts - sage

  

ROASTED AUBERGINE   165
Bulgur - Tabbouleh - Labneh - Harissa

BEEF BORSCHT  175
Beetroot - Cabbage - Smetana - Dill

    SEAFOOD RISOTTO  175                               
  Clams - Shrimps - Gremolata - Parmigiano

MAINS
STEAMED SKREI COD 	                                                225
Pickled zucchini - sour cream potato puré - lumpfish roe - fresh herbs

AT SIX SALAD                                                    
63° egg - dried tomatoes - sourdough croutons - mustard vinaigrette
With avocado		                                                  165
With chicken & bacon		                          205

DESSERTS
BLONDIE                                                                                                       105
White chocolate ganache - vanilla ice cream                                                    

CHOCOLATE TRUFFLES                                                                                                        45
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H AGNILOTTI IN BRODO
Mushroom Consummé - Parmigiano - Hazelnuts - Sage

STEAMED SKREI COD 
pickled zucchini - Sour cream potato puré - Lumpfish roe - Fresh herbs

BLONDIE 
White chocolate ganache - vanilla ice cream - Sorrel juice

405 PER PERSON


