CHEF MENUS IN-VILIA & DELIVERY

All of our menus are prepared in strict compliance with the laws
of kashrut,
using only certified and permitted products.

e

To compose your menu, please choose a starter, a main course
and a dessert.

e

All our dishes are prepared on the same day, using fresh and carefully
selected ingredients.

e

Each menu is served identically for all guests.
It is not possible to mix different dishes or menus within the same order.
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We remain at your disposal for any adjustments, food intolerances
or specific requests.

>

Full menu: from €70 per person.




APPETIZERS
Lentils in a coconut milk infusion, candied carrots and coconut chips
Spring garden quinoa with zucchini, carrots, radishes and baby fava beans
Fresh red tuna tartare, avocado mousse and herb toast
Beet carpaccio, cherry tomatoes, arugula and fresh herbs, cumin vinaigrette, herb fougasse
Avocado salad with baby greens, sunflower seeds and homemade thyme focaccia

Cucumber tagliatelle, green olive tapenade, house-cured gravlax salmon, chives and lime
Yogurt sauce (Dairy) or olive oil vinaigrette (Parve)

>

MAIN COURSES

Chicken schnitzel, linguine with homemade tomato sauce
Grilled chicken fillet, market vegetables, lightly crisp
Thai-style chicken tenders, vegetable fried rice
Caramelized red tuna, roasted mushrooms, jasmine rice
Fresh salmon, cumin-spiced fava beans and preserved lemon, new potatoes
Citrus-infused mahi-mahi, herb-roasted ratte potatoes

Crispy red mullet fillets, mashed potatoes and baby vegetables
(Dairy or Parve)

Sesame-crusted rare red tuna, creamy rice
(Dairy)
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DESSERTS
Fresh fruits (Parve)

Raspberry soup with a garden of wild berries and fresh mint (Parve)
Pineapple moelleux, toasted almonds, raspberry coulis (Parve)
Light chocolate cake with chocolate chips and vanilla custard (Parve)
Coconut dacquoise with mango-passion coulis (Parve)
Tiramisu with Patron Tequila (Dairy)

Pecan brownie with vanilla cream (Dairy)

Crepes flambéed with aged rum (Dairy)

Raspberry tiramisu (Dairy)




