MENU

STARTER

GRAVED LAX WITH BEETROOT,
DILL AND ORANGE

ENTREMET

POULTRY TERRINE WITH DUCK LIVER,
APRICOT AND CORNICHON

ENTREMET

POACHED EGG WITH OYSTER MUSHROOM,
HOLLANDAISE AND TRUFFLE

MAIN COURSE

VENISON WITH PARSNIP,
MAITAKE AND CRANBERRY

CHEESE

CHEESE ASSORTMENT WITH
FERMENTED GARLIC AND GRAPES

DESSERT

CHOCOLATE MOUSSE WITH CHERRY
AND VANILLA SOFT SERVE

DO YOU HAVE AN ALLERGY? PLEASE TELL US.



