
m u s t a c h e  m a r c h  m e n u

a p p e t i z e r
Choice between

r o a s t  b e e f  c a r p a c c i o
Mustard dressing, capers berries, parmesan, pickled red onions, radishes and arugula.

s e a r e d  t u n a
Sesame seeds, charred miso aioli, celery and yuzu.

or

m a i n  c o u r s e
Choice between

l a m b  s i r l o i n
Gremolata crusted lamb, fondant potato, mint emulsion and thyme jus.

a s p a r a g u s  r i s o t t o  w i t h  w i l d  p e a s
Wild pea risotto, peas, mint, goat cheese and asparagus.

or

d e s s e r t
Choice between

l a v e n d e r  C r è m e  B r u l é e
Lavender infused crème brulée, mango and mint.

c h o c o l a t e  m o u s s e
Valrhona chocolate mousse, rum jelly, candied walnuts, coffee gel and blackberries.

or

8 . 9 9 0  k r
20% of all sold menus goes to support the Mottumars (Mustache March) association.


