weekly menu for 23 June 2025

Our aperitif recommendation:

WMartini-Spritz 425
Wartini bianco as a lemony-tart refreshment

Parsuip and coconut soup with roasted sesame seeds and chili threads g2

Tomato-mozzarella with pesto and balsamic cream,
served with white bread 12u102022

*Pork roast with potato damplings and coleslaw ;.20

Cabbage rolls with ovion-bacon sauce and mashed potatoes 2101341020
*Braised beef with preteel dumplings avd red cabvbage 12151020
*Sour Lamb Liinger! with Bread Dumplings 124151020

Chicken breast in cornflakes with sweet chili sauce,
served with French fries 210130151920

Duet of salmon and king prawn with white wive saunce ov spinach,
with buttered potatoes 101820

*Potato and \/@@@mlale résti aun gratin with rocket, cherry fomatoes

ond mountain cheese, served with small salad 12a1540,2022

Extra side salad 255

WMarinated strawberries with iced vanilla foam 1za1510100
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