SEASONAL

Chilled Soup v ©

Feta Spinach Salad @ &

blueberries, cashews, orange dressing

Burrata Peach Salad @

rocket salad, tomato, apricot

Mushroom Katsu Burger <v T # & s > v @ —

oyster mushroom patty, brioche bun, lettuce, tomato, red onion, buffalo sauce,
with Zuri or sweet potato fries

Spinach Quiche with Tomato Salad 0 # b0 & [ v

organic whole grain spelt, organic feta, herb quark

Apricot Cookie Yoghurt T # @

LUNCH SPECIAL

Monday, 6" July
Crunchy Bites with Potato Salad 0 # & [/ == % @)

zucchini, lemon, tartar sauce

Tuesday, 7™ July
South Indian Black Curry Sv [/

roasted eggplant, cucumber ginger raita, couscous, organic soy yoghurt, coriander

Wednesday, 8" July
Falafel Bowl “v # & s

chickpea harissa salad, date tomatoes, hummus, herb dip

Thursday, 9™ July
Tomato Risotto ¥ 0% @

mascarpone, date tomatoes, hard cheese, basil

Friday, 10" July
Paprika Geschnetzeltes Y0 # 0 § v @

SWEET TREAT

Mini Stracciatella Mousse SV »

Grand Cru chocolate 70%, vegan vanilla whipped cream

Mini Watermelon Bowl v
lime, mint
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AP E RO WITH OR WITHOUT ALCOHOL

Raspberry Lime Spritz

Hiltl Prosecco, mint

Basil Smash
gin, lime

Passion Spritz
Hiltl Prosecco, passionfruit, peach

Yuzu Gin

elderflower, tonic

Hiltl Prosecco
Glera, Italy, Treviso, Le Contesse

WINE

Miraval Rosé
France, Cotes de Provence AOP, Chateau Miraval

Sauvignon Blanc IGP

France, Loire, Domain J. de Villebois

Pinot Grigio DOC

Italy, South Tirol, winery Kurtatsch

HOMEMADE

Peach Melon Juice
lemon

Raspberry Lime Lemonade
mint

Ube Lemonade
lemongrass, ginger, Szechuan pepper

Apricot Cardamom Ice Tea
orange

ENJOY AHILTL
SPRITZ MOW!

10cl

1.-

14.-

17.-

14.-

17.-

9.60

75¢l

72.-

52.-

58.-

50cl

16.-




