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BITE OF THE WEEK 
Risotto with scampi 

scampi fried in garlic with fresh pepper and white wine,  
lime, cherry tomatoes and risotto 

€20 ,95  
 
 

BITE OF THE SEASON  
Mediterranean sea bass fillet 

Pan-friend with skin, served with parsnip mousseline,  
green asparagus and cherry tomatoes  

with an antiboise of fennel, capers, olive oil and dill 
€25 ,00  

 

VEGETARIAN BITE  
Pasta all’arrabbiata 

penne pasta with spicy arrabbiata sauce of tomato, garlic,  
red pepper, parsley and olive oil  

with salad of burrata and caponata  
€20 ,95  

 

 

SALAD OF THE MONTH  
Salad Niçoise 

briefly fried tuna fillet with Little Gem lettuce, potato, anchovies,  
green beans, cherry tomatoes, cucumber, egg, capers, olives  

with a lime dressing 
€19 ,95  

 

SOUP OF THE SEASON 
Creamy wild mushroom soup 

with hazelnuts, hazelnut oil, spring onion, crème fraîche  
and Comté cheese  

€9 ,75  

 


