STARTERS

TOMATO SOUP
meatballs | chives | creme fraiche

ASPARAGUS SALADY
Gruyere cheese | blueberries | mustard curd | omelet strips | pistachio

BEEF CARPACCIO
truffle mayonnaise | Parmesan cheese | pine nuts

SMOKED SALMON
asparagus | green asparagus cream | honey-mustard-dill dressing | onion crunch

MAIN COURSES

ROUND STEAK
puffed leek mousseline | young spring vegetables |
sweet bell pepper crunch | jus de veau

CHICKEN SATAY
asian beans | prawn crackers | peanut crunch | spring onion | atjar salad

PORK TENDERLOIN
wrapped in bacon | potato-truffle mousseline | seasonal vegetables |
mustard gravy

GUMBO
fish & crustaceans | bell pepper | celery | tomato | fresh herbs | jasmine rice

PAPPARDELLE YV
tomato fond | pine nuts | basil | arugula | sundried tomatoes

DESSERTS

DAME BLANCHE
vanilla ice cream | chocolate | whipped cream

SUNDAE
vanilla ice cream | banana | peanut butter | Oreo | salted caramel

PANNA COTTA
raspberry sorbet ice | blueberry | pistachio sponge cake

LEMON PIE 2.0
lime sorbet ice | meringue | lemon curd

More information about
the allergens in our
dishes and drinks. IR tHah



