
 

BANQUET OFFER 

80 €  
per one person 

APERITIF 
Potato  
with creme fresh and white fish caviar   

Buckwheat bread  
with lard and black caviar  

Goat cheese La Bouche  
with grapes and walnuts 

Bruschetta  
with ricotta cheese, raisins and pine nuts 

Salmon roll  
with cucumbers and Nori  

Shrimps  
with lemon sauce and parsley gremolata  

Duck pate  
with apple relish  

APPETIZERS 

Leaf salad  
with anchovy, preserved lemons, avocado, quail eggs, Pecorino cheese and croutons  

Baked beet and citrus salad 
with walnut pesto and goat cheese  

Burrata cheese 
with tomatoes, strawberries, pine nuts, basil and balsamic sauce  

Cucumber salad  
with tiger shrimps, Wakame, boiled egg and sesame sauce  

Cured salmon  
with capers, potato rosti and creme fresh  

Smoked eel  
with crème fresh, onion marmalade, pumpernickel breadcrumbs and cress salad 

Turkey ballotin  
with mushrooms, pistachios, salsa verde sauce  



Roasted beef  
with herbs, salted cucumbers, mushrooms and potato salad 

MAIN COURSE 

Pan seared corvina fillet  
with black risotto, asparagus an hollandaise sauce  

or 
Beef filet steak  
with grilled vegetables and BBQ sauce 

or 
Burberry duck breast  
with carrot-orange puree, stewed with raisins spinach and citrus sauce 

Local bread, homemade buns, butter and olives 

 


