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M E N U  O F F E R  
 

Krug X Flower 
 
 

September 19, 2024 
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A M O U S E  B O U C H E  
 

V e n i s o n  T a r t a r e  

with Wild Garlic Capers and Nasturtium Flowers 
 

S T A R T E R S  
 

L i g h t l y  S a l t e d  P i k e - p e r c h  

with Pickled Cucumber and Dill-Citrus Dashi 
 

C u r e d  O x  H e a r t  T o m a t o  

with Raspberry	Tuile and Elderflower - Sherry Glaze 
 

M A I N  C O U R S E S  
 

S e a  D i v e r  S c a l l o p s  

with Cauliflower - Pear Cream and Linden Blossom Beurre Blanc 
 

L a m b  B a s k e t  

with Cognac Aged Figs and Lavender - Rosemary Glaze 
 

D E S S E R T  
 

T a n s y  E s p u m a  

with Bee Bread Ice Cream and White Chocolate 
 
 
 

4 5 0  E U R  p e r  p e r s o n  
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CHAMPAGNE 
 

Krug	Grande	Cuvée	171ème	
	

Krug	Rosé	27ème	
	

Krug	Vintage	2000	
	

Krug	Grande	Cuvée	172ème	
	


