The offer applies to one starter and main course or one main course and dessert
from the Dining by Amex Chef Menu.
Alternatively, guests may choose freely from the a la carte menu. In this case,
Dining by Amex covers up to 35€, and the guest pays any remaining balance.

Two Course Chef Menu (For Dinning by Amex customers)

BREAD & SPREAD
House breads and spreads

Starters
CAULIFLOWER BITES
Crispy cauliflower with sesame seeds, spring onion, lemon & scallion emulsion

GRAVLAX
Cured salmon, potato salad, cognac mustard emulsion

PORK BELLY
Caramelized pork belly, pickle salad, coconut flakes

Mains
BRISKET
Slowed cooked brisket, potato terrine cauliflower puree, port wine sauce

CHANTERELLE RAVIOLI
Chanterelle filled handmade ravioli with mushroom & truffle cream, topped with
parmesan

SALMON
Smoked grilled salmon, capers beurre-blanc, garlic roasted potatoes

Desserts
BAKED ALASKA
Espresso ice-cream, brownie crumble, chocolate ganache

CHOCOLATE BROWNIE
Rich brownie with raspberry, balsamic, and beetroot



