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STARTERS

i1
PINK ROASTED ROASTERY
COLORED LENTILS | BERRIES | CELERY | CURRY

#2
MISO-SALMON
CUCUMBER | CHILI | SOY

#3
— ANTIPASTI (VEGAN)
GRILLED VEGETABLES | SUN-DRIED TOMATOES | BALSAMIC VINEGAR
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MAIN

#1
VEAL GOULASH
MIXED VEGETABLES | POTATO GRATIN | THYME SAUCE

#2
ROASTED RED SHRIMP
CHERRY TOMATOES I'SPINACH | PUFFED WILD RICE

#3
POTATO GNOGCHI (VEGAN)
ASPARAGUS | WILD GARLIC | TRUFFLE | TOMATO




DESSERTS

#1
PEACH | MATCHA | RASPBERRY | WHITE CHOCOLATE

#2
CREAM CHEESE | APRICOT [ NUT BUTTER | MASCARPONE

#3
APPLE | TARRAGON | LICORICE | LIME (VEGAN)
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