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JTARTERJ:
SNAILJ RAVIOLL, SPINACH, RICOTTA CREAM WITH HERBJ: 12 €

BARED EGG , PORCINI MUSHROOMJ, BLACK GARLIC CREAM AND TOAJT:

12,50 € |

JMORED SALMON, PHILADELPHIA CREAM WITH COMBAWA AND GRANNY

JMITH APPLES : 11.5U€@ |

JCALLOPS IN CARPACCIO, YUZU, GRENADA AND CRESSON EMULSION: 12 €

VEGETABLE MINESTRONE WITH FRESH PASTA: 9,50 €

JTARTER OF THE DAY : 8,00€

DEJJSERT/ :

CITRUJS PAVLOVA:12,00€
|

CARAMEL CREAM PUDDING : 10,00 €

CHOCOLATE MOUJSS WITH DULCEY CHOCOLATE, PRALINE & CHOCOLATE

CRUMBLE: 12,50 € @ |

GENIUJS SALTED BUTTER CARAMEL ECLAIR
T0 SHARE (JERVES 2):13,50 €

H®

FRESH FRUIT SALAD: 9,30 €

DESSERT OF THE DAV: 8,50€

A

OUR HOME-COORED DISHES ARE MADE ON THE PREMISES FROM RAW INGREDIENT/.
WE UJE AS MUCH PRODUCE AJS POJJIBLE FROM OUR ROOFTOP VEGETABLE GARDEN, OR SELECT IT WITH THE GREATEST EARE./

FORMULA OF THE DAY
NI?'UD;}J[/;[}R?/:’J;Z,[;E]'TE COWULT THE JIATE
16.50€ A200€
OLH STARTER
(nun[}] Efnfmm “fnflfff””
(HORS DRINK)
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MAIN COURJE
KNUCKLE OF VEAL, CASSEROLE, TRUFFLE AND COQUILLETTES RISOTTO:

25,00€ |

FILLET OF BEEF, CHATEAU BRIAND, ANNA POTATOES, MUSTARD SPROUTS AND
PEPPER SAUCE: 28,00€

MONRFISH STES , CAPERS, LEMON AND BASAMATI RICE 28,50€ @ |

LAMB SHANR CONFIT WITH THYME, ROASTED SWEET POTATOES WITH
HONEY & RAS EL-HANOUT : 27,00€

TANDOORI CHICREN BURGER IN A NAAN BUN WITH YOGHURT SAUCE, SALAD

FRIES: 23,00€ Ol

BACK OF COD, JEASONAL VEGETABLES, BOUILLABAISSE FISH SJAUCE: 25,00€

@O®

CANNELLONI WITH SEASONAL VEGETABLES, ARRABIATA SAUCE: 20,50€

RID MENU (UNDER 12 YEAR ): €15.30
PASTA WITH BOLOGNESE SAUCE
OR
FISH & CHIPS
CHOCOLATE MOUJSJSE OR FRUIT SALAD

) Gluten Céleri

Crustacés Moutarde Mollusques

Lupin @ Sésames

Soja 1\53 ) Sulfites
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https://tr-ex.me/traduction/anglais-fran%C3%A7ais/baked+egg
https://tr-ex.me/traduction/anglais-fran%C3%A7ais/baked+egg
https://tr-ex.me/traduction/anglais-fran%C3%A7ais/knuckle+of+veal

