
L U N C H  M E N U  A L O I S  

 
 

 
Consommé 

 
- 

Trout, Jalapeño, Dill 
 
- 

Bitter Salad, Cumquat, Lavender 

- 

Beef tartar, Horseradish, Pommes-Soufflées 
 

- 

Oyster, salty Lemon, Lardo 

- 

Scallop, Raisin, Bottarga 

- 

Turbot, Cherry, Jerusalem artichoke 

- 

Seabuckthorn, Carot 
 
- 

Pigeon, Bleu d´Auvergne, Lovage 

- 

Yuzu, Yogurt, Sesame 
 

- 

Rosehip, Yellow beet, Sorrel 
 
 
 

 
LUNCH MENÜ   .  .   185 € 

 

 

 

Winepairing     96 € 

Winepairing Sommelier Special 145 € 

(4 Wines) 
 

Julien and Michi will be happy to help you for any further questions. 

 

 

Menu is subject to change, depending on seasonality and product availabilty.  


