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AMUSE

white asparagus mousse with egg yolk /"\%
cream and bacon crumble \%6/‘\
A\
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marinated salmon with edamame cream, seaweed
vinaigrette, white radish and a crispy wasabi cracker

PLAT

lightly smoked lamb fillet with courgette
and basil cream, pommes dauphine, spring
vegetables and lamb jus with mint oil

DESSERT

white chocolate easter egg filled with
vanilla-bergamot mousse and mango
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Any allergies we should know about? Please inform us.





