ENTREE + MAIN - 30€
MAIN + DESSERT - 28€
ENTREE + MAIN + DESSERT - 37€

Y Warm goat’s cheese tartelette with shallots, almonds & grilled courgettes,
salade leaves, tomato & red pepper coulis / 11€

@ Citrus marinated prawns in a lobster & coconut cream bisque
5 \&Y with Kaffir lime, sauce vierge with tomato, celery & lime / 11,50€

@ Tartare of salmon gravelax served with condiments; sundried tomatoes,
B \& capers & spring onions, cucumber & wasabi coulis / +1€ menu / 12,50€

Smoked chicken & baby gem salad, guacamole, “oeuf parfait”,

shaved Parmesan, garlic croutons & black garlic aioli / 10,50€
(gluten free = no croutons / vegetarien = no chicken)

Foie Gras terrine from Coraboeuf, marinated with Porto blanc,

homemade brioche, apple & cranberry chutney / notincluded in menu / 14€
(gluten free/lactose free = no brioche)

Saffron & pea risotto with grilled aubergine & Parmesan,
almond & sundried tomato pesto, Mozzarella di Bufala / 20€

Slow-cooked pork shoulder, brown butter potato mash,
roasted seasonal vegetables, cider & pink peppercorn sauce / 21€

Braised duck leg with thyme & Saumur blanc wine,
creamy potato puree, roast carrots & green beans / 20€

Catch of the day, mashed potatoes with dill & lemon, green beans,
carrot mousseline, lemongrass & Kaffir lime sauce / +2€ menu / 22€
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Slow-cooked lamb rump, aubergine caponata with sultanas & pinenuts,
© rosemary scented polenta chips, jus / notinluded in menu / 24€
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@ = Vegetarien = Gluten free = Lactose free \



