
A p p e t i z e r s

Small lobster,burrata cheese and passion fruit
Red beet salad,strawberry,goat cheese and edible flowers

Potato and leek cream soup,aromatic herb oil and
fermented lemon

F i r s t  C o u r s e s
Pappardella pasta  with deer

Saffron risotto and wild asparagus

D e s s e r t

Classic Mimosa

M a i n  C o u r s e s  t o  c h o o s e

Red mullet,dried fruit, confit tomato olives and herb bread
Sweet potato,sprout salad,black garlic and roasted

 sping onion
Beef cheek,cauliflower caramel and burnt chicory

Menu
8  M A R C H

W O M E N ’ S  D A Y


