CREAMY CAESAR SALAD (V)

Parm

Summer
‘25 &

Experience indulgence in three courses: Start on a sunny note and

S m o Jemfpreh with Jeripaki-Sance )
e Jataks Roast Beef Slices with Cacamber
© Pulled Chifken in a warm Bac Bun

esan Flakes © Fried Prawns with Pamplein pineapple cream
COLE SLAW () [+ a‘he on

Miso | Cashew Nuts

CHI_NES_E CABBAGE @ refine your meal with an add-on of your choice. Then ride a BBQ wave
Thai-Coriander Dressing

| accompanied by a delicious side, leading you to the sweet finale — where
three delightful treats await you along the dessert coast.
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© Mac& Clieese ' © Arancind Rice Balls
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w Bacon Remounlade, Satay Sauce' ') ot Gremolata
LOCAL CHEESE ()

LAVENDER ICE CREAM (V) CHOCOLATE BROWNIE Chutney | Crispbread

LOLLIPOP () Blueperry Sea Salt | Sesame
Raspberry | Timut Pepper ganache CHURROS ()
CARAMELIZED APRICOT TART () Chocolate-Chili Ganache | Cherry Gel

CRISPY PROFITEROLE () Rosemary
Mango r T FE (Y
g TR SRR MOCHA CREME BRULEE (V)

WHITE CHOCOLATE PANNA COTTA @ Parsley Root
Almond Crunch

@vegetarian // (Va) vegetarian available // @ vegan // (va) vegan available




