
LUNCH COURSES
Chicken salad	 145,-
pickled king oyster mushrooms, 
watercress & bacon

Breaded fish fillet 	 155,-
remoulade, lemon & dill 

Avocado toast	 145,-
romesco salsa, 
piment d’ espelette & fried egg 

Croque Monsieur	 135,-
dijon mustard, ham, 
Gruyère & porcini mushrooms

Chèvre chaud	 165,-
gratinated goat cheese, 
hazelnuts, balsamic & berries

Restaurant & Bar

Information about the content of allergenic ingredients 
can be obtained from the restaurant’s staff


