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A LA CARTE - DECEMBER

The Festive VMenu

STARTER
Beetroot Carpaccio

Whipped goat’s cheese, candied walnuts, citrus, dill ol
Allergens: dairy, nuts |50 Lei

SOUP
Prawn & Lobster Bisque

Diced prawn, lobster & fennel, croutons, chives

Allergens: crustaceans, gluten, dairy, celery, sulphites |75 Lei

MAIN COURSE

Glazed Pork Belly

Celeriac purée, pickled green apple, crispy crackling, parsley oll
Allergens: dairy, sulphites, mustard, celery | 65 Lei

DESSERT
Christmas Speculoos

Speculoos biscuit, blood orange gel, vanilla cream, salted caramel, citrus sorbet
Allergens: dairy, eqggs, cereals, seeds | 45 Lei

i i, R



	À LA CARTE · DECEMBER
	The Festive Menu
	STARTER
	Beetroot Carpaccio
	Whipped goat’s cheese, candied walnuts, citrus, dill oil
	SOUP


	Prawn & Lobster Bisque
	Diced prawn, lobster & fennel, croutons, chives
	MAIN COURSE


	Glazed Pork Belly
	Celeriac purée, pickled green apple, crispy crackling, parsley oil
	DESSERT


	Christmas Speculoos
	Speculoos biscuit, blood orange gel, vanilla cream, salted caramel, citrus sorbet



