
LUNCH MENU 
 

Olives Bella de Cerignola 
 

Almonds salted and smoked 
 

Sourdough bread from our micro bakery kani 
 

Comte aoc 36 months served with compote 
 

Organic danish charcuteri from Troldgaarden 
 

Original caesar salad 
Classic salad with romaine lettuce, caesar-dressing, parmigiano and crispy elements 

 

Nicoise salad 
French-inspired salad with, olives, tuna, capers and eggs 

 

Insalata di pomodoro e burrata 
Homemade stracciatella with italian tomatoes and green almond pesto 

 

White asparagus with sauce hollandaise 
Steamed white asparagus with a vibrant green ramson hollandaise and freshly grilled peas 

 

Beef Tartare ”Garden salad” 
Hand-cut veal with fresh peas, radishes and watercress served with a lightly smoked 

emulsion 
 

Vitello Tonnato 
Veal filet with light tuna cream, capers and veal jus 

 

Salsiccia ragú bianco pasta 
Slow cooked ragú served with orecchiette, spinach and parmigiano 

 

Casarecce pasta 
With creamy lemon sauce, arugula and parmigiano  

 

BLT-sandwich 
A refind take on a classic BLT with san marzano tomatoes. Crisp greens and ventreche bacon 

pork 
 

Chicken Salad open sandwich 
Traditional chicken salad in a light curry dressing with sauteed mushrooms, apples and crispy 

greens 
 

Brasato al Genovese roll sandwich 
Slow-braised beef with sweet, herb-infused onions. A rich italian classic finish with 

parmigiano 
 

Rhubarb crumble 
Poached rhubarb with vanilla cream, buttery biscuit, hazelnut berry praline 


