English.

Dust.
Kitchen

An original vegetarian menu by chef Edgar Jakubowski.
Inspired by global cuisines, changes seasonally.
Crafted in a zero waste spirit.

Menu.

Olives. pan-fried. marinated. mixed. zatar. 19.

Bread. sourdough. daily butters. 19.
vegan: daily butters or pastas.

Cabbage. braised with butter. dates. capers. sage. 25.

Potatoes. young and crispy. chilli jam. lemon sour cream.garlic. 25.
vegan: fake sour cream.

Pumpkin. feta. spread. chilli pecan crunch. sage. bread. 28.

Brussels sprouts. chilli. coconut. pear chutney. roasted seeds. herbs. 30.

Jerusalem Artichoke Cacio e Pepe. fried. butter. emilgrana cheese. pepper. 28.

Buratta. date xo.roasted figs. hazelnuts. radicchio. 42.

Tournedos Rossini. brioche. rutabaga. portobello mushroom. demi glace. 46.
mushroom butter. fresh polish truffle.

Toast. sourdough rye. sheep‘s ricotta. pear. caramelized miso onion. 40.
chilli. thyme. tomato jam.

Ombre Gratin. beetroot. butternut squash. sweet potato. potato. sour cream. 48.
herb sauce. fennel. orange.

Beetroots. roasted. pickled. fresh. chilli glaze. labneh with smoked salt. 40.
pumpkin seed brittle. herbs.

Caesar. winter. radicchio. kale. brussels sprouts. croutons. 39.
roasted grapes. candied pecans. aquafaba caesar dressing.

Gnocchi. bread. sea buckthorn butter. pumpkin and feta puree. 46.
chilli. pecan crunch. sage.

Diane Burger. black bean and shitake burger. cheese. miso carmamelized onion. 48.
diane sauce. bernaise sauce. tomato. herbs. pickles.

Cauliflower. mushroom cream. aged cheese. fresh polish truffle. 46.

Lazy dumplings. pumpkin. apple caramel. sour cream. white poppy seeds. 26.

28.11. 25.

v. - vegan. g. - gluten less.

Hot all ingzedients are listed in the menu. Allexgen information and product origims are available upon request from the staff.
The menu changes seasonally based on local suppliers’ ingredients. Soxry, we don't split the bills.

For groups of 6 or more people, a 10% service charge will be added — this goes entirely to our team.



