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Chef’s Welcome

STARTERS

Marinated beetroot, celery and shallot velouté,
prescinseua cheese and blackberries

Vol-au-vent, russian salad and steamed lobster

Savoy cabbage parcel in broth, stuffed with
oriental-style roasted suckling pig

FIRST COURSES

Chestnut risotto with porcini mushrooms, scallops and lardo

Lasagnetta with prawns and scampi, fennel béchamel
and spring onion oil

MAIN COURSE

Venison medallion, redcurrant jus and parsnip

DESSERT

E|P Profiterole
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