HARPIN

HOTELS

MENU B

chef’s welcome treat

Tart with yogurt sauce flavored with cumin, spring onion and leek

* % ¥

greek chickpea spread with caramelized onions and red pepper mousse

* k¥

Cauliflower soup with burnt cauliflower, almond fillets and chili oil

* % ¥

green salad with peaches and a coloured variety of cherry tomatoes,

served with a lime-lemon-dressing and balsamic vinegar

* %k ok

mango-sorbet

* % ¥

ratatouille

* %k ok

fried traditional ’kaimaki’ ice cream topped with cinnamon and sugar

Enjoy your dinner!







