
 

Entrée 

Today’s soup 

Onion, gruyere and thyme tart 
With pear, radicchio and parmesan salad 

Rigatoni pasta 
With ricotta, mushroom, asparagus pine nuts and truffle sauce 

Main course 

Chicken saltimbocca 
Pan fried chicken breast with prosciutto and sage on grilled herb polenta and broccoli 
with lemon butter sauce 

Whole rainbow trout 
With orange stuffing, hazelnut and dill sauce, fennel potato gratin and snow peas 

Braised veal shank 
With tomato, red wine, olives and ginger with sweet peas on celeriac mash 

Dessert 

Chocolate, almond and ginger torte 
With poached pear and sweetened mascarpone 

Sticky sponge pudding 
With butterscotch sauce and vanilla bean ice cream 

Baked apple in puff pastry 
With cinnamon and almond with brandy custard 
 
 
Choose one entree and one main course or one main course and one dessert, with 

one glass of house wine, beer or soft drink for 39.00 per person 
 


