
Monday
Lamb’s lettuce with sautéed mushrooms of the season, bacon and croutons

with raspberry vinaigrette

•

Turkey roulade stuffed with tomato and raw ham served with herb jus
on wild garlic risotto

Vegi: Zucchini rolls stuffed with tomato served with wild garlic risotto

Tuesday
Homemade asparagus ravioli on lentil-sweet potato ragout

•

Braised veal cheeks with root vegetables
served with mashed potato and celery

Vegi: Eggplant picatta with potato and celery puree

Wednesday
Beef tartar with homemade bread 

Vegi: Avocado tartar

•

Salmon fillet roasted on the skin on ratatouille
served with potato gnocchi

Thursday
Spinach-feta quiche with herb-garlic dip

•

Saddle of lamb with cashew-juniper crust on balsamic jus
served with green beans and polenta

Vegi: Vegetable plate with polenta
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