


Easter Lunch Menu

COUVERT
HOMEMADE SOURDOUGH BREAD 
AND FLAVORED BUTTER

TO SHARE
CHÈVRE CHEESE AND PUMPKIN JAM 
MINI CRISPY PASTRY

TUNA TARTARE, AVOCADO AND CHIVE

MINI POULTRY PIE, MUSTARD 
AND ONION PICKLE

FISH
OCTOPUS AND SWEET POTATO CASSEROLE

MEAT
LAMB PIE WITH THYME, MUSHROOMS, 
SPINACH PUREE AND ROASTED POTATOES

DESSERT
SWEETS BUFFET: 
COCONUT RICE PUDDING, CRÈME BRÛLÉE, 
EASTER “FOLAR” CAKE, CHOCOLATE AND 
CARAMEL MOUSSE WITH FLEUR DE SEL

FRUIT

CHEESE PLATE, HOMEMADE JAMS AND TOASTS

COFFEE OR TEA AND PETIT FOURS

65,00€*

* Per person. Drinks not included. ** Children from 5 to 12 years. 
* The abovementioned prices include • VAT at the legal rate.

KIDS MENU**
STARTERS
SHARED AT THE TABLE 

or

SOUP OF THE DAY

MAIN COURSE
CHICKEN STEAK, BASMATI RICE 
AND MUSHROOM SAUCE

DESSERT
FUIT AND DESSERT TABLE

HOT CHOCOLATE AND PETIT FOURS

32,50€*
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