WEEKLY SET LUNCH

Appetizers or Soup

Tuna Carpaccio
avocado * cucumber & passion fruit vinaigrette

kK

Garlic Snails & Brioche Toast
white onion confit * bacon & parsley oil
k%K
Foie Gras Terrine
pineapple chutney * yuzu puree

kK

Sweet Corn Velouté (V)

black truffles & croutons

Main Courses

Roasted Red Snapper

lemon risotto & watercress * grilled green asparagus
k%%

Slow-roasted Pigeon
confit leg ravioli & cabbage - madeira sauce

Kk

Chef’s Roast of the Day

seasonal vegetables

k%%

Tomato Fregola Sarda (V)

courgette fritters & basil foam

Desserts

Soufflé

banana / vanilla / chocolate

k%%

Blueberry Bread & Butter Pudding

yoghurt ice cream

Skokok
Seasonal Fresh Fruit Platter

458

(V) Vegetarian Dish

If you have any food allergies, please inform our staff.




