
 

  

       BRUNCH 

 

 

  Seasonal leaf salads 
Carrot salad | passion fruit 

Beetroot salad | feta cheese 
Celery | wasabi 

Pearl couscous | peas | mint | pistachios 
 

Roast beef | remoulade sauce 
Vitello tonnato | giant capers | confit tomatoes 

Buffalo mozzarella | sour cream | roasted pumpkin | baby lamb’s lettuce | truffle dressing 
Cheese selection (Brie / Reblochon / Brillat Savarin) | grapes | nuts 

Roasted eggplant with feta and pomegranate 
Beef tartare | jalapeño 

Beetroot hummus | muhammara 
Gravlax | creamed horseradish | mustard dill sauce 

Shrimp cocktail 
Fresh oysters | pumpernickel with butter | red wine shallots 

Sushi 
 

Pumpkin soup 
Pan-fried sea bass | creamed leeks | saffron sauce 

Green vegetable curry | beluga lentils | smoked tofu | coriander 
Spinach–ricotta ravioli | chive sauce | leaf spinach | Belper Knolle cheese 

Lime risotto 
Spring vegetables 

 
Beef entrecôte | port wine jus 

 
Macaron 

Vermicelles (chestnut dessert) 
Chocolate pavé 

Panna cotta 
Raspberry pistachio tartlet 

Lemon tartlet 
Apple crumble 

Fruit salad 
Tiramisu 

Coconut pineapple cream 
 
 
 
 
 
 
 
 
 
 
 

*The offer changes seasonally 


