
 

BANQUET OFFER 

95 €  
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 

Fennel and orange salad 
with radish, spinach and ginger sauce 

Mozzarella cheese  
with strawberries, tomatoes, avocado, pine nuts and basil 

Shrimp ceviche in spicy orange sauce 
with mango, avocado, tomatoes, cucumber and fried banana  

Smoked eel  
with sour cream, red onion jam, pumpernickel breadcrumbs and cress 

Octopus carpaccio  
with boiled potatoes, tomatoes, capers, and olives 

Cured salmon  
with capers, potato roast and Crème fresh 

Duck terrine  
with pistachios, foie gras, brioche and sour cherries 

Beef tartar 
with potato chips, capers and Dijon mustard  



HOT STARTERS  

Pan-fried seafood plate  
with grilled vegetables and lemon sauce 

MAIN COURSE 

Pan seared local sturgeon fillet 
with fried mushrooms, potatoes and butter-lemon sauce  

or 
Grilled octopus in chilli oil   
with al dente vegetables  

or 

New Zealand lamb chops   
with spinach, mashed potato and red wine jus 

or 

Quails with carrot sauce  
with pearl barley, mushrooms and baked carrots  

Local bread, homemade buns, butter and olives 


