
MENU

FREGOLA PASTA

O﻿R CHEF’S SALMON TARTARE

OR POULTRY SUPREME

 SUMMER TRUFFLE, FREGOLA SARDA, DICED HAM, PARMESAN, REDUCED MEAT JUS AND GREEN OIL

POMEGRANATE, SHALLOTS, SWEET AND SAVORY SOY SAUCE, COCONUT

SUCRINE, PARMESAN, GARLIC & OLIVE OIL BREAD CROUTONS, HOUSE VINAIGRETTE, BALSAMIC CREAM

(VEGETARIAN OPTION AVAILABLE)

VEGETARIAN

TOMATO & BURRATA

or SEA BREAM CEVICHE

 or LATE SUMMER SALAD   

TOMATO GRANITA (BASIL, TABASCO), BALSAMIC REDUCTION AND BASIL OIL

COCONUT MILK, POMEGRENATE, HERB OIL AND HOMEMADE CROUTONS

WATERMELON, MELON, FETE CHEESE, BALSAMIC VINEGAR

FROM 8 PEOPLE
SAME MENU TO CHOOSE FOR ALL GUESTS

FINGER PEACH VERVEINE
 

ou CHOCOLATE AND CARAMEL PUFF PASTRIES

OU SEASONAL FRUIT SALAD 

GLUTEN FREE ALMOND BISCUIT, CANDIED PEACH, VERVEINE WHIPPED CREAM

CARAMEL WHIPPED CREAM

VANILLA SYRUP
(VEGAN)


