SEASONAL

Soup of the Day v O

Lamb's Lettuce Salad © # § = %

French dressing, button mushrooms, organic egg, croutons

Wild Garlic Tagliatelle @ # b 0 &

basil, pine nuts, organic feta cheese

Asparagus Plate v =

white and green asparagus, baked potato, wild garlic mayo

Easter Plate ©

organic poached egg, carrot, cream spinach, baked potato

Easter Cake 0 # 0 &

organic sultanas, almonds, rice, lemon zest, organic whipped cream

| UNCH SPECIAL & BRUNCH

Easter Monday, 6 April

Hiltl Brunch per person 63-
Serve yourself from our Hiltl Buffet until 2:30 pm
(includes 1 glass of Hiltl Prosecco, 2 hot drink, and 1dl of freshly squeezed fruit juice)

Tuesday, 7™ April
South Indian Black Curry Sv [/ &

roasted eggplant, cucumber ginger raita, basmati rice, coriander

Wednesday, 8™ April
Vegetable Stew & 0 @

artichoke, organic feta cheese, roasted potato

Thursday, 9™ April
Eggplant Fricassée # & 0 » @

cauliflower, button mushrooms, parsley potatoes

Friday, 10" April
Hiltl Lasagna Y0 # b0 Z > @

soy mince, grated Swiss cheese, tomato, spinach

SWEET TREAT

Mini Stracciatella Mousse SV »

Grand Cru chocolate 70%, vegan vanilla whipped cream

Mini Fruit Cake 0 # © <

apricot, organic egg, organic whipped cream
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APERO

Negroni 17.-

Campari, Tanqueray Gin, Martini Rosso

Passion Spritz 14.-

Hiltl Prosecco, passionfruit, peach

Sparkling Geisha 14.-

Hiltl Prosecco, Yuzu Sake, Cherry Blossom Tonic

Summer Daisy 17.-
Absolut Vodka, Martini Rosé, Lemon, Elderflower

Yuzu Elderflower Spritz 14.-

Hiltl Prosecco, lemon

Franciacorta Brut Muratori 13- 81.-
Chardonnay, Pinot Blanc, Pinot Noir, Lombardy, Italy

10cl 75¢l

Chemin en Provence Rosé 11.- 72.-
Grenache, Cinsault, Syrah, Coteaux Varois en Provence, France

Primitivo del Salento “Orion” 10.- 65.-
Puglia, Italy

HOMEMADE

25¢l 50cl
Yuzu Elderflower Lemonade 6.- O.-
lemon
Apple Cucumber Juice 8.- 15.-
ginger

Rhubarb Hibiscus lce Tea 6.- O.--




