Starters

White and green asparagus on the grill, organic
soft-boiled egg and a fresh herbs sauce

or

Green peas ""Royale’" cream, smoked duck breast,
creamy goat cheese, lemon pearls and young
sprouts

Origin: France

Main courses

Beef fillet & la plancha, eggplant caviar, GRTA agria potato millefeuille, confit
tomatoes with garlic and thyme, a pepper sauce
Origin: Swiss

or

Lemongrass monkfish medallion, sweet potatoes mousseline, spinach leaves,
glazed carrots and a concentrated jus with ginger

Origin: Iceland

Dessert

Gariguette strawberries pavlova with a pink peppercorn and yoghurt ice
cream

or

White chocolate and vanilla entremet, lemon
sponge cake, strawberry tree mousse and compote
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