
STARTER

 v SALMON TARTARE WITH GUACAMOLE

Salmon fillet, onions, gherkins, capers, avocado,  
ciabatta crisp, lime

OR

 v SALAD WITH HUMMUS, GOAT CHEESE  

& ROASTED BEETROOT

Hummus, beetroot, goat cheese, rocket salad, walnuts,  
honey & balsamic dressing

MAIN COURSE

 v REEF PERCH FILLET

Reef perch fillet, pea purée, sun-dried tomatoes

OR

 v CORN-FED CHICKEN SUPREME  

WITH TRUFFLE MAYONNAISE

Corn-fed chicken, homemade truffle mayonnaise,  
pickled vegetables

DESSERT

 v LABAI TIRAMISU

OR

 v LAVA CAKE

3-COURSE DINNER

PRICE 35 € / PERS.


