
Goat cheese pearl, tomato jam and basil crisp

Roasted pumpkin cream with ginger and sesame oil

Mushroom Wellington and caramelized
onions with red wine sauce

Mascarpone cheese millefeuille with
red berries and crunchy almonds

TE, COFFEE & PETITS FOURS

MENU SUBJECT TO CHANGE 
ALLERGENS & DIETARIES: PLEASE SPEAK TO A MEMBER OF STAFF

 TO ADVISE OF ANY DIETARY NEEDS

VEGETARIAN MENU
EUR 120 PER PERSON

PAIRING +40 EUR

Welcome glass of Cava


