STARTERS

Salad “Olivier”
Edamame with truffle
mon with lemon vinaigrette & wasabi tobiko
Pickled platter

1st COURSE

“Shuba” salad with pickled herring and root vegetable
Wagyu short-ribs croquettes with mash potatoes
& barbeque sauce
Spinach & avocado salad
Sushi platter

2nd COURSE

Mushroom risotto with parmigiano reggiano énd black truffle
Beef cheeks with crispy parmesan potato under veal jus
Seared salmon on quinoa salad and pomes’s puree

3rd COURSE

Assorted desser caroons, mango cheesecake,
raspberry cheesecake, chocolate caramel

th COURSE (at 00:00)

" Seasonal fresh fruits berries
F Mandarins
- Strawberry dip with dark che




