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APPETIZER layered potato cake | orange jus
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We will be happy to create a special menu for you on request, that

Parmesan soufflé | ratatouille | 14 is tailored to your allergens. We can al§o prépare a vegetarian f)r
vegan menu for you. Should you require this, please let reception

rosemary-cspuma know by 1 p.m. Minor menu changes are subject to change!

Our trained service team will be happy to provide you with information about allergens in the dishes.



