HARPIN

HOTELS

MENU C

chef’s welcome treat

white cretan cheese truffles with fresh herbs and tomato jam

ook sk

eggplant mille-feuille with caramelized onion,

confit made of cherry tomatoes and feta-mousse refined with mint

skskosk

tomato soup with basil

ook sk

salad with spinach, rucola, onions, cucumber and petimezi-dressing

kokok

strawberry-sorbet

kosk sk

tomatoes and bell peppers stuffed with rice, vegetables

and wild herbs from the white mountains

kosk sk

Deconstructed milk cake with orange sauce, powdered sugar and cinnamon

Enjoy your dinner!




