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V E G E T A B L E  S A L A D
with pesto and quail breast
15

S T A R T E R

Y E L L O W  B E L L  P E P P E R  S O U P
with scallop carpaccio
12

S O U P

V E A L  L O I N  I N V O L T I N I
on truffled mashed potatoes & port wine jus
32   

M A I N  C O U R S E

OR

T U R B O T  F I L L E T
on pearl barley risotto with red wine butter &
vegetables
32
OR

C E L E R Y  S C H N I T Z E L
on carrot purée with vegetables & chervil foam
28

C H O C O L A T E  –  M A N G O  –  R A S P B E R R Y

D E S S E R T

3-Course Menu – €61.00
 Starter – Main Course of Your Choice – Dessert
4-Course Menu – €73.00
Includes a glass of sparkling wine for a toast

15


