RESTAURANT

P—
# LABURATOIRE SETMENU

Eur 49 JUNE 26

Starter

7 Grey shrimps' croquettes, Waldorf celery [1,3,7]

or

¥ Chioggia beetroots tartare, hazelnuts, fresh goat cheese
& honey ws (extra smoked salmon 5€) [1,3,7,11]

Main Course

¥V Rosted veal rump, thyme juice [12]
or
7 Fish of the day [4]
or

¥ Homemade gnocchi with green asparagus vws
& aged Parmesan cheese [3,7]

Dessert ws

7 Apricot pie, rosemary, yogurt ice-cream [1,3,7]

O
[Allergens: 1 gluten (wheat), 2 shellfish, 3 egg, 4 fish, 5 peanut, 6 soja, 7 milk, 8 nuts,
9 celery, 10 mustard, 11 sesame, 12 sulfite, 13 lupin, 14 mollusques]

W Vegeterian V Vegan
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