- VEGAN @

MICHELIN
2026

VEGAN : 5250 ++
WINE PAIRING: 3650++

Srecky

Jerusalem Artichoke Tart | Truffle
Spicy Gazpacho | Ratatouille
Raw Bamboo Tart | Garlic Toum | Hanaho

Sunflower Pesto | Avocado | Chickpea

Homemade Foccacia

CAH S

Heirloom Beetroot | White Beetroot Puree

| Beetroot Snow

Roasted Butternut | Ajo Blanco | Grapes

19 515

Textures of Artichoke | Black Garlic

| Truffle | Watercress

Taro Pave | Mia’s Plant Based XO | Roasted Banana

Pl Cronse

Printed Ravioli | Eggplant | Kombu Dressing

Doty

“The White Lady” | Mango Sorbet | Aloe Vera

Korean Strawberry | Coconut | Elderflower



