
LUNCH SET MENU
  Thursday, March 26th

    FIRST DISHES

Vegetables’ soup (GF)

Pasta with broccoli & basil pesto

Salad with beetroot sauce (GF)

   SECOND DISHES

Beans hotpot with vegetables and mushrooms  (GF)

Lasagne of soy bolognese gratinée

Rice with grilled pumpkin, caramelized onion, leek and alioli  (GF)

    DESSERTS  

Apple tatin pie

Chocolate custard (SG)

Fruits’ smoothie (GF)

+ Water   14€
*Dessert can be changed for a coffee or a tea
(GF) = Gluten Free


