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SUMMER GARDEN PEA SOUP 
SPINACH – COCONUT MILK – GRILLED SWEETCORN – MINT

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

TOSTADA – COCKTAIL PRAWNS 
CRAYFISH – CUCUMBER – BELL PEPPER – AVOCADO – SOUR CREAM – DILL 

MAIN COURSES
 

PAN-FRIED HAKE FILLET  
LEMON BUTTER SAUCE – ROASTED COURGETTE & AUBERGINE

MUSHROOM SHAWARMA  
OYSTER MUSHROOMS – NAAN PITA – BUTTERHEAD LETTUCE

ROASTED PEPPER – SWEETCORN – RED ONION – GARLIC SAUCE

VEAL SKEWER  
TRUFFLE – SHALLOT JUS – POTATO GRATIN – GREEN ASPARAGUS

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

DESSERTS

STRAWBERRY TIRAMISU 
WHITE CHOCOLATE SHAVINGS

PASSION FRUIT SORBET 
FRESH PASSION FRUIT – NEGRONI SAUCE 

STRACCIATELLA PARFAIT 
FOREST FRUITS – CHOCOLATE SHAVINGS

VEGAN


