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Small Bite- —HHIE
A small complimentary bite from the chef
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Red prawns sautéed with chanterelle mushroom on fresh polenta
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Homemade coppa on ricotta, nuts and pumkin salad, balsamic vinegar accent

Risotto * I KEHEE
RNVF—=FEDY Y v |
Porcini risotto
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Chestnuts fettuccine with speck and chestunt, butter and sage sauce
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Pralinated scallop and caramelized turnips, mushrooms creamy sauce
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Leg of rabbit skewered, white wine sauce, porcini mushrooms and potato
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Apple & cinnamon millefeuille
cider vinegar and yogurt mousse, darjeeling and cardamom syrup sauce
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Coffee, Espresso, Tea



