VEGETARIAN MENU

BREAD

Fleur de sel butter, tomato tapenade - extra virgin olive oil

AMUSE

Trio of tartare

RAVIOLI

Black garlic - beurre blanc - parmesan

PORTOBELLO WELLINGTON
= Duxelles - spinach - crispy puff pastry - truffle jus

SIDES

Potato gratin
Parsnip cream - white chocolate
Roasted winter vegetables
Brussels sprouts - beurre noisette

DESSERT ROYALE

Brownie - dulce de leche
Chocolate mousse - cherry compote - caramel
Praline - hazelnut
Fondant - gold leaf

BAR & KITCHEN

ZOCHER



