BUSINESS
LUNCH

MONDAY

Butternut squash and apple cream soup
with curry, ginger and sour cream

Pulled pork bao with hoisin, sesame and chives,
served with wakame and cucumber salad

TUESDAY

Charred cauliflower cream soup
with hazelnuts and chive oil

Quark dumplings on pumpkin and Gorgonzola
velouté, with salsify chips and roasted peanuts

WEDNESDAY

Red cabbage cream soup with apple
and wine vinegar, finished with sour cream

Gochujang-glazed pork with rice and pak choi,
sesame, chives and pickled cucumber

THURSDAY

Oyster mushroom tripe-style soup
with black lentils and marjoram

Gnocchi in venison ragu
with pumpkin and chanterelles

FRIDAY

Minestrone with kale and white beans,
served with Parmesan focaccia .

Black tagliolini with prawns in a tomato,
lime, garlic and chilli emulsion

A 10% service fee is added to the bill.



