14, February 2026

Vetertines D,

Une

Cold Water Oyster
beet “bubble mary”, tobiko gremolata

3’?1/0’

Hamachi Tartare, ajo blanco, calamansi
Crab Salad, chicories, bottarga, herb citronette
Burrata, glazed carrots, hazelnuts

Krystal Caviar, warm blinis, crémefraiche, herb salad +40

T

Tagliolini, pecorino romano, toasted black pepper
Agnolotti, braised beef cheek, sage brown butter
Gnudi, tomato butter, toasted garlic crumbs

Cuori di Tartufo, spinach, mascarpone, black winter truffle +20

|

Poached Halibut, ‘nduja passata, olivada verde
Chicken Milanese, spicy calabrian chile relish, petite caesar
Roasted Scallops, early peas, celery, almonds
Grilled Winter Squash, brown butter, mushrooms, sage

Beef Short Rib, creamy greens, black truffle jus +20

Fire
Basque Style Cheesecake, graham crumble, strawberries

Mocha Cappuccino Tart, dark chocolate, salted caramel

Strawberry Sorbet, magic shell, sea salt, olive oil
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