LUNCH FORMULE

Two (2) Courses - 21€ / Three (3) Courses - 26€ / Water & Bread incl.

ENG.

Starter

Stracciatella Pugliese (V, N)
Stracciatella di Bufala, Tomato Confit, Lemon Zest Confit & Olive Crumble
or
Salade de Quinoa (V, N)
Macadamia, Sultana, Pomegranate, Goats Cheese & Shallot Vinaigrette
or
Tuna Tartar +4€
Sustainably Sourced Bluefin Tuna with “Eau de Tomate” & Basil Mascarpone

Main

Rigatoni all’ Arrabiata
Peperoncino, Garlic & Olive Oil
or
Bacalao al Méditerranéenne
Spanish Cod, Mediterranean Crumble, Semi-Dried Tomatoes, Olives & Capers
or
Roasted Coquelet
Slow-Cooked Y2 Baby Chicken with Burnt Lemon & Garlic Confit

Dessert

Home-made Ice Cream (V)
Selection of the Day
or
Fruit Salad (V)
Seasonal Product
or
Chocolate Parfait (N)
Dark Chocolate, Vanilla & Frangelico Gel & Grué de Cacao

Please inform your server of any food allergies or dietary restrictions at the time of order.
Our dishes may contain traces of nuts.
V — Vegetarian /S — Shellfish / N — Nuts.
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