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24-hour matured dough, green olives and extra
virgin olive oil

STARTERS

Seared King Scallops (St. Jacques) with hollandaise cream,
caviar, chives and warm ‘nduja butter

MAIN COURSE

[berico Tomahawk with sweet potato purée, roasted red pepper
mousse and red wine reduction

DESSERTS

Pavlova with vanilla créme patissiére and forest berries

“A WELCOME GLASS OF WINE OR PROSECCO INCLUDED

Set menu — 225 RON per person.
Service charge not included.



