SNACKS

Mixed leaf salad
Homemade balsamic vinaigrette

Spring salad with Bocconcini-mozzarella
Smoked ham and honey-mustard dressing

Backed goat cheese
Trevisano-chutney and quinoa salad

Pike perch filet
With fennel- baby spinach salad

White asparagus soup
With wild boar crostini

Herbal garlic bread
Antipasti platter

Ham, salame felino, vegetable, olives, formaggini

Hummus
Oriental chick pea puree with cumin and Tahina

Gravedlax
Home-stained salmon, mustard fruit-sour cream dip
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Beef Tartar 24—
With pickled vegetables, organic bread and butter
Spaghetti pesto rosso 19—
With sundried tomatoes

Wild garlic potato- gnocchi 19—

With burrata and creamy mascarpone sauce

Moroccan Harira Pot
With chickpeas, lentil, vegetables and Pita bread

Roast beef cold sliced
Tatar sauce and French fries

Black Angus Beef enfrecote
Herb butter, French fries and salad

Cheese platter
Wood oven bread and butter

Sandwiches
ham, chorrizo, brie-cheese, tandoori chicken

French fries
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