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Crab with mango
herbs and “anthotyro” cheese cream
with citrus fruit crumble

@ Beetroot risotto

with ginger and shellfish

® Strawberny sottbet
with cherry tomatoes

and black pepper

Q @ Veal fillet

with Calvados sauce
on Jerusalem artichoke purée

/ @ Chocolate crsmeux
/ raspberry inspiration

on a “Heart” shaped biscuit
with rose ice cream

€45 / per Person

Includes a bottle
of house wine /2 persons

* A list of allergy and intolerance causing ingredients
is available upon request




