ENTREE

Pan-fried sweetbreads
pea puréee - morel sauce - pommes soufflées

Roasted yellow and red beetroot
orange - feta cream - pistachio - tomato jam

Seared mackerel
romesco - pickles

MAIN COURSES

Beef tenderloin
pommes Pont-Neuf - haricots verts and sugar snaps -
parsnip cream - Café de Paris butter and sauce

Pike-perch
bacalhau croquettes - charred leek - clam sauce

Stuffed white onion
roasted pointed pepper - mint yoghurt sauce - pepper coulis

DESSERTS

Knafeh
kataifi - cardamom - mascarpone - ricotta - creme fraiche

Four cheeses
homemade nut and fruit bread

Two-course menu - 46 Three-course menu * 55

We are happy to provide information about our hygiene standards, dishes and allergens.
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