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PARSNIP-CHESTNUT SOUP
SAGE – WATERCRESS – CROUTONS

BEEF CARPACCIO 
 ROCKET – GRANA PADANO – SUN-DRIED TOMATOES – TRUFFLE MAYONNAISE 

CRISPY FRIED SALMON ROLL 
EDAMAME – PICKLED GINGER – SWEET AND SOUR CHINESE CABBAGE – YUZU DRESSING 

MAIN COURSES
 

BAKED COD 
ALMOND-OLIVE CRUMBLE – MASHED POTATOES – GRILLED TOMATOES – WHITE WINE SAUCE

SWEETHEART CABBAGE ‘EN CROÛTE’ 
CURRY – STIR-FRIED MUSHROOMS – PAK CHOI – GOCHUJANG TAHINI SAUCE

BOEUF BOURGUIGNON 
MASHED POTATOES – SWEET AND SOUR TOMATOES – PARSLEY

ALL MAIN COURSES ARE SERVED WITH FRIES AND SALAD. 
THESE CAN BE REORDERED FREE OF CHARGE AND WITHOUT LIMITATION.

DESSERTS

VANILLA STRUDEL 
APPLE – HAZELNUTS – VANILLA ICE CREAM

LIGHT AND FLUFFY CREAM CHEESE MOUSSE 
BLACKCURRANT PUREE – OREO CRUMBLE – DARK CHOCOLATE SHAVINGS 

TIRAMISU 
CARAMEL SAUCE – AMARETTI BISCUITS

VEGAN

VEGETARIAN


