OSMOSIS

TASTING MENU
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Foie micuit apple and vanilla

Tupinambour cream, with kabayaky eel

Truffel rice and mushroom duxelles

Scallop with crest and roasted juice

Aged Beaf , sweet potato and “café de paris”

Coconut and peanut cake.lime and madras curry

Osmosis chocolates

LJ
7IN

DAILY MENU ( 3 PLATS ) 28€ SHORT MENU (5 PLATS ) 48€
LONG MENU (7 PLATS ) 60€ EXTRALAFGE MENU 9 PLATS) 72€



