
“Ceviche” of Root celery / Corn / Cucumber / Leche de Tigre  

Crab / Mango / Vadouvan / Duck Liver / Celery

Mushroom veloute / Curry / Shimeji / Basil / Shiitake 

Scallop / Sauerkraut / Vanilla / Tom Kha Gai / Coriander

Beef / Eggplant / Miso / Carrot / Confit Garlic 

Cheese / Pairing condiments / Nut bread
 

Champagne / White Chocolate / Passion Fruit / Tonka bean

M A R  C H I C A ' S  M E N U

"Your body is not a temple, its an amusement park. Enjoy the ride!"

Anthony Bourdain

The menu may be subject to daily changes. For allergens, please consult us in advance.  

4 dishes

5 dishes

6 dishes

7 dishes 

P R I C E Wine pairing
per person

8cl

€ 21.50

€ 26.00

€ 31.00

€ 36.00

€ 44.50

€ 54.50

€ 64.50

€ 74.50

February 6 - March 22, 2024


