
 

VEGETARIAN MENU 
 

 

Palette of steeped vegetables, baby mushroom and oven roasted cherry tomatoes 

with pressed ricotta, taggia olives cold pressed olive oil and Xerez vinegar 

 

 
 

 

 

Sorrel and potato velvet soup with golden brioche croutons and truffle oil drops 

 

 
 

 

 

Refreshing lemon-gin sorbet 

 

 
 

 

 



 

 

 

 

 

Spinach, mung bean noodles and Quinoa wrapper in paper thin Phylo leaves 

herbed tomato, fennel and celery gremolata 

 

 
 

 

 

Oven fresh apple crumble, cinnamon ice cream and blackberry couils 

 

 
 

 

Freshly brewed coffee, selection of fine tea and soothing herbal infusion 

mint chocolates, medley of marshmallow and almond tuiles 

 


