
Dinner

menu
CREAM OF SAUERED CABBAGE,
fried saffron milk cap, panna
cotta with Jerusalem artichoke

Soups

CHICKEN SUPREME, served with white onion puree,
herb gnocchi, lemon oil, radicchio  and endive leaves

Main dishes 

PUMPKIN IN SUNFLOWER SEEDS, falafel, beetroot
mousse, dill olive oil

CREME BRULEE – crème with crispy oatmeal cookies,
raspberries

Desserts

TOMATO CREAM, guacomole,
toast

SOUS VIDE PORK TENDERLOIN, mushroom sauce,
pumpkin risotto, honey glazed roasted carrots, with fennel

BUCATINI PASTA WITH PLUMBS, bacon and rosemary,
parmesan, spinach

FRENCH RUM BABA in the form of warm mulled wine

A jug of mineral water for free


