
PLATED BY MD

Lunch 2 — Prestige
105 EUR / person

STARTER — CHOOSE ONE

Beef tartare

Salmon sashimi, lemon crème fraîche, blini, dill oil

Broccoli guacamole with crunchy vegetables (vegan)

MAIN — CHOOSE ONE

Slow-cooked lamb shank with honey and thyme

Roasted turbot fillet, sauce américaine (shellfish)

Sautéed marinated seitan with vegetable jus

SIDES

Sweet potato purée, butternut coulis, grilled young vegetables

DESSERT — CHOOSE ONE

Swedish brownie with crème anglaise

Tarte Tatin

Ingredients included · 4 to 12 guests · Please advise selections and allergies in advance · Booking subject to confirmation.


