
sharedEaster lunch
Amuse & Starters

Salmon amuse with delicate wasabi mayonnaise and fresh cress

Classic steak tartare with mustard, 
a hint of Tabasco and finely chopped shallot

Celeriac carpaccio with umami miso dressing and young broad beans

Main Courses
Flat Iron Steak with creamy mashed potato and refined red wine sauce

Pan-fried cod fillet with crisp bimi and saffron beurre blanc

Vegetable Wellington with silky sweet potato purée 
and aromatic garlic sauce

Desserts
San Sebastian Cake served with velvety dulce de leche

Panna Cotta with a compote of ripe red fruits

shared easter lunch | € 45.00 p.p.
sunday, april 5, 2026


