Lyath

Starter
Monkfish, beetroot tartare, pomegranate and

yakon, yogurt emulsion

Main course
Pan seared redfish, sweet potato, pointed
cabbage, kale, white wine sauce
or
Pan seared pheasant, chicory, parsnips, quince,
rosti of potatoes

Dessert
Poire Belle-Hélene, vanilla ice cream,
citrus foam, chocolate sauce

3-course lunch at € 50 without drinks,
with wine, water and co{fee at € 70
Wine by the glass at € 9 (incl. glass of water)



