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March 2026 Menu

Starter

Roasted green cabbage, honey, soy sauce, lemon, S0

VOELEDlkatic garl e

Foie gras, red .berry jelly, crunchy turnips S350

Giant. tiger prawn, mango, avocado, tahini S

and soy sauce

Starter of the day ci3.0

Main Course

Laequened cuel breasty sveanililafswec b poliate ket

Truffle fettuccine, Parmesan €190

Red sea bream, endive, green apples, coconut sauce £1940

Main course of the day SR 2ATH)

Cheese plate Sleand

Dessert

Apple and mascarpone fondant, green apple sorbet £8500

Pear and almond tartlet, salted butter caramel €8.00

Chocolate terrine, tonka bean, After Eight ice cream €9.00

Dessert of the day &0l

Lys Menu Starter.— Main Course — Dessert ge2v 0

Children’s Menu C1280

Amuse-bouche
Minced beef steak, new potatoes
2 scoops of 1ce cream

Vegetarian or vegetarian option available

Our restaurant is open from Monday to Friday, from 7 p.m. to 10 p.m.




