LUNCH

FROM 12

BREAD

STARTERS

Sours

O MELETTE

PASTA

RisOTTO

MAINS

DESSERTS

< =<

SOURDOUGH BREAD / MALDON SEA SALT FLAKES / ORGANIC BUTTER

BAGUETTE / PERSON

HOMEMADE ORGANIC HUMMUS / OLIVES / TOMATO / PARSLEY
BEETROOT / LABNEH / WALNUT BRITTLE — ALL ORGANIC

MIXED SALAD / PEAR DRESSING / CIOGGIA BEET / ASPARAGUS
+ ROASTED STRIPES OF REGIONAL CORN-FED CHICKEN

GOAT'S CHEESE FROM THE OVEN WITH HAZELNUT CRUST
MARINATED PUMPKIN / CRANBERRIES

SMOKED SALMON TROUT / JAPAN STYLE PICKLES / APPLE HORSERADISH
COPPA STAGIONATA / ORGANIC BROWN MUSHROOMS / RUCOLA
PUMPKIN COCONUT CREAM SOUP / SESAME / CHILI / CORIANDER

TRUFFLED POTATO-LEEK CREAM SOUP / CROUTONS

CHANTERELLE OMELETTE / CHIVES / LAMB'S LETTUCE

SPAGHETTIN|I & PESTO ROSSO / SALTED ALMONDS
LINGUINE / SMOKED SALMON TROUT / CHARD / LEMON BUTTER

TAGLIATELLE / CHANTERELLES / PANCETTA SPECK / HAZELNUT BUTTER

BEETROOT & APPLE RISOTTO / HORSE RADISH CREAM / CHARD

ROASTED SPINACH BREAD DUMPLING & ORGANIC MUSHROOMS
PARSLEY ROOT / PUMPKIN SEED OIL JUS / SWEET PICKLED ONIONS

FISH FILLET — CATCH OF THE DAY - / MAPLE FOAM
GREMOLATA / RED CHARD / GREEN PEAS MASH

ROASTED CORN-FED CHICKEN / LEMON BUTTER
DRIED TOMATO/ SPINACH / FREGOLA SARDA NOODLES

WILD GAME BRATWURST & BLOOD SAUSAGE FROM THE REGION
SAUERKRAUT / ROASTED POTATO DUMPLINGS

PAN FRIED VEAL LIVER / BALSAMICO JUS
APPLE / ROASTED ONIONS / ORGANIC POTATO MASH WITH PARSLEY

TONKA BEAN CREME BRULEE

MATCHA BROWNIE - WHITE CHOCOLATE / HAZELNUT & MANDARINE SORBET

2 SCOOPS OF HOMEMADE SORBET WITH PROSECcO

FRENCH RAW MILK CHEESE SELECTED BY MAITRE PHILIPPE 3 TYPES
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OUR SERVICE STAFF WILL BE HAPPY TO PROVIDE YOU WITH THE MENU
LISTING ALLERGENS AND ADDITIVES UPON REQUEST.



	parsley root / pumpkin seed oil jus / sweet pickled onions

