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COLD APPETIZER
Of your choice

Sea trio / tuna with yuzu ponzu /
salmon in brandy / grilled shrimp

Duck liver paté in lingonberry glaze
served with homemade brioche

Salad with mango, avocado, sushi rice and seaweed

HOT APPETIZER

Porcini mushroom julienne with Gruyere cheese

MAIN COURSE
Of your choice

Faroe Islands salmon with potato-lobster
velouté and noisette vegetables

New Zealand lamb rump steak with
pepper sauce and spinach couscous

Tempura vegetables with celery purée
and sweet-and-sour eggplant

DESSERT

Matcha cheesecake with raspberry sauce
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