




Antipasti of the house 
A selection of different plates and platters 

Focaccia
Gbejniet u zalzett & bruschetta focaccia

Mushroom risotto & rigatoni al ragu d i Manzo  

Braised pork cheeks & Rib-eye taliatta 
 

Dessert
Imqaret 

50 Euros per person



Amuse Bouche
Homemade focaccia, local olive oil, and aged balsamic

Jerusalem artichoke soup with cheese crouton
Salmon gravlax, dashi

Local cheese royale, maple dressing

Starter
Pork terrine with cranberries, pistachios,

 and cassis

Pasta
Homemade mushroom capellini with nutmeg cream and truffle

butter

Main Course
Pan-seared duck breast, sauce poivrade, vanilla-parsnip purée, 

potato fondants

Dessert
Salted caramel and chocolate tart with popcorn and ginger sorbet

55 Euros per person




