
gourmet menu 
starters 

TOSTADA WITH SMOKED MACKEREL AND AVOCADO 
Served with A FENNEL SALAD AND FETA 

Or 
BAO BUNS WITH STICKY SHIITAKE AND KIMCHI RADISHES 
WITH a daikon salad and spring onion mayonaise 

mains 
Lamb steak an tajine with saffron couscous and pomegranate jus 

Served with green asparagus and gremolata 
Or 

Flame grilled white asparagus with whey beurre blanc and a poached egg 
Served with new potatoes, samphire and broad beans  

Dessert 

Strawberry meringue with mascarpone, raspberry gel an basil macaron 
Or 

Elderflower mousse with pickled grapes and kumquat compote 

1 course	  € 25,50 
2 courses 	 € 36,00 
3 courses 	 € 41,00 

Beer pairings € 4,75 per glass


