
 

  

   
   
   

 
 

STARTERS 

Puréed Jerusalem artichoke soup and scallops L, G €8.50 

Garlic escargot and Aura blue cheese L €9.50 

Toasted bread 

Whitefish served three ways L, G, M €10.50 

Charred, ceviche and brined 

SALADS 

Goat’s cheese and pear salad, served with fir and balsamic vinegar syrup L, G €17/€9.50 

Semi-dried tomatoes, strawberries and toasted pecan nuts 

Chicken and kale salad, served with blood orange vinaigrette L, G, M €17/€9.50 

Roast courgette, cantaloupe melon, pomegranate and pine nuts 

Grilled salmon and fennel salad, served with mustard and dill dressing L, G, M €17/€9.50 

Marinated red onion, semi-dried tomatoes, egg and cucumber 

MAIN COURSES 

Marbled beef sirloin, almond potato and garlic creme, 

served with smoked bone and red wine sauce L, G €32 

Celery, young carrot, kale, pomegranate and toasted pecans 

Blazed whitefish, parsnip purée and chips, sorrel, 

served with dark fish sauce L, G €26 

Spinach and young carrot 

Vegetarian lentil curry, vegan raita and mango chutney M, G €19 

L lactose-free | LL low-lactose | G gluten-free | M milk-free 

Chicken breast fillet, spinach linguine and semi-dried tomatoes L €22 

Toasted pine nuts, basil and parmesan 

Owner price €20 

Fried salmon, carrot purée, fennel and crayfish salad, served with lemon sauce L, G €22 

Sprouts and marinated radish 

Owner price €20 

Pork sirloin, potato fondant, beans, tomato and Béarnaise sauce L, G €22 

Owner price €20 

FOR CHILDREN 

Chicken breast fillet, spinach linguine and semi-dried tomatoes L €11 

Toasted pine nuts, basil and parmesan 

Fried salmon, carrot purée and lemon sauce L, G €11 

Sprouts and vegetables 

Pork sirloin, almond potato creme, beans, tomato and Béarnaise sauce L, G €11 

AFTER 

Yoghurt panna cotta and sea buckthorn sorbet L €9.50 

Berries and oat crumble 

Chocolate brownie and vanilla ice cream €12 

White, milk and dark chocolate mousse, raspberry 

Whipped currant porridge, grains of rye and white chocolate L €9.50 

Scoop of vanilla ice cream L, G €3 

Sauces: chocolate, raspberry or caramel L, G €1 

L lactose-free | LL low-lactose | G gluten-free | M milk-free 

COFFEE/TEA 



 
  

 
 
Coffee €2.50 

Tea €2.50 

Espresso €3 

Double espresso €3.80 

Cappuccino €3.50 

Cafè latte €3.80 


