
D É L I C I E U X   E N   B A L A N C E S   À   M I D I   -   L U N C H 
 

F R O M   11:30 A M   T O   1:45 PM 

 

 
 
 
STARTERS 
 

Creamy sauerkraut soup with croutons    9.— 
 
Colourful leaf salad with wild ham and lingonberries    9.— 
 
Tuna carpaccio with ginger, wasabi and sesame seeds  25.— 
 
 
FISH 
 

Pan-fried salmon filet with saffron foam 
Basmati rice and fennel-tomato vegetables  43.— 
 
 
MEAT 
 

Pan-fried lamb chops with rosemary jus 
Hazelnut polenta and market vegetables  43.— 
 
Sliced veal with mushrooms 
Tagliatelle and market vegetables  38.— 
 
 
CRUSTACES 
 

Grilled lobster tails with pumpkin foam 
Truffle ravioli and leaf spinach with pine nuts  46.— 
 
 
VEGETARIAN 
 

Vegetarian spring rolls with soy sauce  
Colourful autumn salad with bean sprouts, ginger and shiitake mushrooms 29.— 
 
Penne with tomato cream sauce  
Olives, sun-dried tomatoes and basil  25.— 
 
 
SALADE LÉGÈRE 
 

Scottish smoked salmon with horseradish  
Colourful autumn salad with beetroot, seeds and sprouts 29.— 
 
 
QUICK-LUNCH 
 

For those in a hurry – a 3-course menu of your choice 47.— 
Starter, main course and a dessert surprise – all courses served at the same time on a tray 
 


