
Dinner

V = vegetarian, vegan on request. 
Our team will be happy to provide you with all the necessary information on additives and allergens.

3 COURSES € 65
2 COURSES (without veal tenderloin)  € 49 

STARTERS

veal tenderloin
parsnip puree - roasted baby beats - jus 

or 
miso grilled corn fed chicken 

marinated and slow roasted chicken tempura enoki - mushroom - shiso salsa 
or 

mushroom risottov

mushroom - chives - oyster mushrooms garnish

MAINS

strawberry cheesecake (deconstructed)
almond crumble - basil ice cream - yuzu gel infusion

oder 
deep fried bao

fluffy bao bun steamed - fried rolled in cinammon sugar - homemade vanilla ice cream - dark chocolate 

dessertS

beef tataki
truffle ponzu - roasted onion - kalamansi gel - shiso cress 

or 
avocado sashimiV

coconut coriander emulsion - cucumber daikon salad - shallot tempura - raspberry crumble

Circus Roncalli
let the magic begin


