
 

 
  

BURELLA CAPRESE  WITH VEGAN PESTORISSA  
7 8 K C A L  

Burella (vegan burrata), rocket, basil, slow cooked herbed tomato, olive oil, vegan 

pestorissa 

 

AUBERGINE IN BLACK GARLIC  7 4 K C A L  
Aubergine, black garlic, vegan cheese, dried apricot, pomegranate seeds, lemon 

balm 

 

BRUSCHETTA  AL POMODORO 1 0 1 K C A L  
Toasted sourdough bread, heirloom tomato, balsamic vinegar, basil, olive oil, 

oregano 

 

GRILLED ARTICHOKE WITH FRISEE  LETTUCE  
9 2 K C A L  

Grilled artichoke served with frisée lettuce 

 

PEA AND BROAD BEAN ARANCINI  7 3 K C A L  
Pea and broad beans puree with arancini 

 

EARL GREY POACHED PEAR 2 0 0 K C A L  
Earl grey poached pear, date molasses, coconut cream, spiced oat granola 

 

 

 

 

AMERICAN BAR 

SMALL PLATES SET MENU VEGAN  
 



 

 
 
 

BEEF  RAVIOLI  1 2 3 K C A L  
Veal jus, parmesan, dried parsley 

 

CHARRED SEABASS,  KOHLRABI  REMOULADE  1 0 0 K C A L  
Charred seabass fillet, kohlrabi remoulade, grain mustard, vegan mayo 

 

AUBERGINE IN BLACK GARLIC 7 4 K C A L  
Aubergine, black garlic, vegan cheese, dried apricot, pomegranate seeds, lemon balm 

 

GRILLED ARTICHOKE WITH FRISEE  LETTUCE  9 2 K C A L  
Grilled artichoke served with frisée lettuce 

 

PEA AND BROAD BEAN ARANCINI  7 3 K C A L  
Pea and broad beans puree with arancini 

 

EARL GREY POACHED PEAR 2 0 0 K C A L  
Earl grey poached pear, date molasses, coconut cream, spiced oat granola 

 

 

 

 

AMERICAN BAR  

SMALL PLATES SET MENU  
 


