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 Cheese selection
Nut bread and quince jelly

Truffle, parmesan

Ravioli ‘en papillote’ 

We would appreciate being informed in advance of any dietary
requirements or allergies.
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, 
)

 )
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54 
62 
71
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36

Shortrib
Pommes Anna, asparagus, spring onion

Sea bass
Eggplant, bell pepper, parsley

Baba au rhum
Vanilla, citrus

Coffee & tea with friandises € 9.00
 Filtered table water (still and sparkling) € 5.00
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Grilled Little Gem lettuce
Horseradish, Granny Smith apple

Roasted leek
Pommes Anna, asparagus, spring onion

 
Cheese selection

VEGETARIAN
Marinated tomato

Eggplant, parsley

Baba au rhum
Vanilla, citrus

Nut bread and quince jelly

Truffle, parmesan

Ravioli ‘en papillote’ 

We would appreciate being informed in advance of any dietary
requirements or allergies.

Coffee & tea with friandises € 9.00
 Filtered table water (still and sparkling) € 5.00


	LOUISA
	Sea bass Eggplant, bell pepper, parsley
	Ravioli ‘en papillote’
	Shortrib Pommes Anna, asparagus, spring onion

	Cheese selection
	Baba au rhum Vanilla, citrus

	Menu
	3-courses
	(without
	4-courses
	(without
	5-courses

	Wines 28 32 36
	Marinated tomato Eggplant, parsley

	Ravioli ‘en papillote’
	Truffle, parmesan

	Cheese selection
	Nut bread and quince jelly
	Coffee & tea with friandises € 9.00  Filtered table water (still and sparkling) € 5.00
	We would appreciate being informed in advance of any dietary requirements or allergies.



