
Büsción Salad

Wagyu Beef Tartare

Belper Knolle Salad

JUMI Swiss Cheese Board

Cured Meats Plate 

Ox Cheek And Pickled Walnut Ragù - Pappardelle

Brown Crab Cacio E Pepe - Cassarecce

Roasted Broccoli and Miso - Gigli

Braised Duck Leg - Reginette

Octopus and Squid Ink Ragù - Creste di Gallo 

PRICES ARE SUBJECT TO 10% SERVICE CHARGE
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FOOD

_______________________________________________

BITES
 

SMALL PLATES

Odette's Tiramisu ( +Nocino )  68 / 100

Dessert

FRESH PASTA MADE IN-HOUSE

Nocellara XL Olives

House Rosemary Fococcia

‘Malakoff’
Arancini Ticinese

Made in house with love

Fried Swiss Gruyere Cheese Fondue

Crispy Risotto Balls with Merlot, Porcini & Mozzarella 

Roasted Pumpkin, Sour Cherry Molasses & Chestnuts 

Milk Aioli, Roasted Celeriac, Pickled Shallot, Crispy Potato 

Bitter Leaf, Pear, Toasted Walnuts & Honey Mustard Dressing 

30 Months aged Schlossberger, Aarewasser, Blauer Schnee 

Wild Boar Salami, Pistachio Mortadella, Coppa Nostrana,

12 Hour Braised Ragu

Brown Crab Meat Puree 

Watercress and Creamy Burrata

Rosemary, Juniper and Pecorino

Smoked Caciocavallo Fondue

Liver Salami, Grissini 


