
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 

 

 
 
 
S T A R T E R S 
 

Cold melon soup with Prosecco    9.— 
 
Colourful leaf salad 
Avocado, egg and sprouts    9.— 
 
Beef tartare “Asian style” with mustard caviar 
Sesame crackers and wasabi mayonnaise  25.— 
 
 
F I S H 
 

Duo of sea bass and sea bream fillets “Mediterranean style” 
New potatoes and ratatouille  45.— 
 
 
M E A T 
 

Veal saltimbocca with herb and lemon butter sauce 
Summer salad with watermelon and blueberries  43.— 
 
Pan-fried chicken breast cubes in Thai curry sauce, with roasted peanuts 
Basmati rice and Asian vegetables  35.— 
 
 
C R U S T A C E S 
 

Pan-fried scallops with basil emulsion 
Saffron and lime pasta risotto with grilled vegetables  41.— 
 
 
V E G E T A R I A N 
 

Colourful summer salad with chanterelles, Parmesan, pickled cherry tomatoes 
hummus and avocado cream 27.— 
 
Potato dumplings in a basil and cream sauce, pickled peppers 
macadamia nuts, Parmesan cheese and baked rocket  29.— 
 
 
S A L A D E   L É G È R E 
 

Pan-fried lamb filets with mint yoghurt sauce 
Lettuce with Jolly melon and raspberries in a herb vinaigrette 31.— 
 
 
Q U I C K  –  L U N C H 
 

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 


