
M e n u

Salads from the buffet

Cold starters

Roasted quail breast | blanched endives | chanterelles

Fish salad | parsley | garlic | olives

Grilled vegetable terrine | Felino salami | basil oil

Warm starters

Elderlflower-sparkling wine | sorbet

Celery cream soup | spring roll

Orecchiette | broccoli | peppers | anchovies | pine nuts

Barley risotto | bacon | apple

Meat, fish and vegetarian dishes

Rabbit fillet | wrapped in raw ham | Port wine jus
Creamed savoy cabbage | potato gratin

-

Tagliata | pepper chimichurri | sheeps cheese
Tomato confit | oven potato

-

Baked cod | lemon sauce
Pea and mint cream

-

Fennel gratin | brie | wild herbs

Fruits from the buffet

cheese from the buffet | chutneys

Desserts

Lemon | basil

Dark chocolate | pear | goat cheese ice cream

Passion fruit | mango | nougat | caramelized almonds and nuts
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