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RUTABAGA SOUP
 MISO – CHILLI FLAKES – BLACK SESAME – MINT – RYE BREADCRUMBS – VEGAN

SPINACH SALAD – BLACK TIGER PRAWNS 
 SOY SAUCE – TRUFFLE OIL – TOGARASHI HERBS – GRANA PADANO – PINE NUTS – SESAME 

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

MAIN COURSES
 

SALMON PAN
SMOKED SALMON RAVIOLI – LEEKS – CARROTS – CREAM – GRUYERE 

MIXED GRILL 
STEAK – BLACK ANGUS BURGER – TENDERLOIN OF PORK – CHICKEN FILLET – AIOLI

MELANZANE ALLA PARMIGIANA 
GRILLED AUBERGINE – MASCARPONE TOMATO SAUCE – ROCKET

BALSAMIC VINEGAR – VEGETARIAN  

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

DESSERTS

SUNDAE 
3 TYPES OF ICE CREAM – DUTCH ALMOND LACE BISCUIT

FRENCH PUFF PASTRY TART 
VANILLA CREAM – MUSCOVADO SUGAR – BLUEBERRY COMPOTE – VANILLA SAUCE

TIRAMISU 
CARAMEL SAUCE – AMARETTI BISCUITS


