SEASONAL

Soup of the Day v O 12.-

Carrot Lax Tartare Sv # & [ = » @ 18.-

nori, dill, horseradish cream, toast

Root Vegetable Salad v [/ 17-

radish, parsnip, spinach, pumpkin seeds

planted. Steak Burger v # [/ = » @ 36.--

caramelised onions, tomato, burger sauce, spiced ketchup
fries or sweet potato fries

Mushroom Potato Dumpling v T # Z > ¥ @ 35.-

kale, vegetable broth, truffle cream, crispy onions

Apple and Pear Crumble “v ¢ & 14.-

cinnamon, vanilla ice cream, vegan vanilla whipped cream

LUNCH SPECIAL

19.-
+5.-

Monday, 12" January
Gratinated Corn Patties Y # 0 & » v

seasonal vegetables, rosemary sauce, Swiss grated cheese

Tuesday, 13" January
South Indian Black Curry Sv [ = @

roasted eggplant, cucumber ginger raita, basmati rice, coriander

Wednesday, 14" January
Arabic-Style Artichokes Sv # &Y @ —

tomato, couscous, date chutney, cumin

Thursday, 15" January
Winter Vegetables @ 7 >

carrot, celeriac, roasted potatoes, herb quark

Friday, 16" January
Eggplant Fricassé # & @ »

cauliflower, mushrooms, parsley potatoes

SWEET TREAT

Mini Mango Mousse v » 650

seasonal fruit, lime, vegan vanilla whipped cream

Mini Blueberry Bundt Cake “v # 650

coconut milk, cinnamon, berry compote, vegan vanilla whipped cream



APERO

Mandarin-Cardamom Spritz
Hiltl Prosecco

Virgin Basil Smash

Siegfried Wonderleaf gin, basil, lime, lemon

Rosa Negroni
Siegfried Wonderleaf gin, Jsotta Bitter senza, Spritz Rebels

Noughty Sparkling Rosé

Tempranillo, non-alcoholic

WINE

10cl
Biancosesto DOP 9.-
Friulano, Ribolla Gialla, Azienda Agricola Tunella, Friuli, Italy
Barbera d’Alba Superiore DOC 13.-
Barbera, Piedmont, Italy

25c¢l
Blood Orange-Pineapple Juice 8.-
Mandarin-Cardamom Lemonade 6.-

Lychee-Apple Ice Tea 6.-

14.-

16.-

15.-

75¢l

50.-

84.-

50cl

15.-



