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Rose Festival: special rose-inspired dishes 

(available on 13 and 14 June only) 

 

 

Main course 

 

Leg of lamb gently cooked with rosebuds (€29) 

or 

Red mullet pan-fried in its own skin with a fresh rose petal vinaigrette (€29) 

or 

Aubergine and feta compote with fresh rose petals (€26) 

 

 

served with 

Oriental vegetable stew, vadouvan butter, toasted almond flakes and fresh mint  

 

 

 

Dessert  

Watermelon and strawberries marinated in rose water, Italian meringue and raspberry 
sorbet (€12,5) 

 

 

 

Enjoy pure flavours with respect for the season and nature 

 

 


