TO START

Oysters fines de claire, pineapple salsa
Cava Nit Del Foc Organic Brut

Clover Club 13.

MENU

Starter
Gravlax, dill cream, pickled greens
Or

Romesco cream, roasted cauliflower, crispy capers

*4*"* In-between
King crab ravioli, crab butter
Oxr
Pumpkin ravioli, herbes de provence butter

Main course
Chicken Saltimbocca, lemon butter sauce, pumpkin puree
Or
Eggplant milanessa, sun dried tomato hummus, rucola

Dessert
Passion fruit tiramisu, lady fingers dipped in chocolate,
Espresso gel
Ox

@ Cheese platter +6
g U
MENU SIDES

3-course menu 46 Fries
Or And

4-course menu 54 Salad



