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NTIN
HORSERADISH TROUT /1
WITH WHITE TOMATO BROTH AND HERB OIL °F° . / X

*k %k

CHESTNUT CREAM SOUP WITH PARSLEY OIL AND
PARMESAN CRISPS ¢* @

*kk

MANGO AND LENTIL SALAD WITH DUCK BREAST "N°

*k%k

BEEF FILLET WITH MOREL SAUCE AND
POTATO AND JERUSALEM ARTICHOKE GRATIN €°

*kk

CHOCOLATE TART WITH TURKISH HONEY PUMPKIN,
KAYMAK AND WALNUTS A¢HN @
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OPTIONAL WINE PAIRING FOR € 23
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KOHLRABI SALAD WITH MACADAMIA CRUMBS F-* %

*kk

CHESTNUT SOUP WITH PARSLEY OIL AND POTATO CHIPS -

*k%k

MANGO AND LENTIL SALAD WITH TOFU FN©

*kk

MUSHROOM VARIATION ON PARSNIP AND JERUSALEM
ARTICHOKE PUREE WITH RED WINE JUS " °F

*kk

CHOCOLATE BROWNIE WITH TURKISH HONEY PUMPKIN,
TAHINI AND WALNUTS NH
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OPTIONAL WINE PAIRING FOR € 23




