
NEW YEAR
SPECIAL LUNCH   

01st JANUARY 2025



COUVERT
Sourdough bread, potato bread

Artisanal caviar butter

STARTER
Cottage cheese from the island

Wa�e, pumpkin, pecan nuts, orange

FISH
Braised tuna 

Tomato crust, onion sauce, ginger

MEAT
Lamb loin

Lemon pickle, beetroot hummus

DESSERT
Lemon meringue sponge cake

Strawberry ice cream

PETIT FOURS
Traditional carob biscuit

Wild blackberry madeleine

Co�ee, tea

56€
Per person

3-course menu: starter, fish or meat and dessert

68€
Per person 

4-course menu: starter, fish, meat and dessert



COUVERT
Sourdough bread, potato bread

Artisanal caviar butter

STARTER
Carpaccio

Watermelon, tamarillo vinaigrette

SOUP 
Miso 

Tofu, bamboo, soy, leeks

FIRST COURSE
Asparagus risotto 

Wild mushrooms, lime

SECOND COURSE
Quinoa bundle

Vegetables, bell pepper coulis

DESSERT
Vegan cheese cake

Orange

PETIT FOURS
Traditional carob biscuit

Wild blackberry madeleine

Co�ee, tea

56€
Per person

3-course menu: starter or soup, first or second course and dessert

68€
Per person

4-course menu: starter or soup, first course, second course and dessert

VEGETARIAN MENU
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