
 
 

Business Lunch  
From the 19 to the 30  of October 2026  

Starters  

Scallop carpaccio, citrus fruits and calamansi dressing  
 
or 
 
Swiss cheese  fondue foam, root vegetables and walnuts  

Main courses  

Lamb fillet, ginger -carrot purée, glazed GRTA carrots and a well - seasoned  
yuzu kosho jus  
 
or 
 
Pollock fillet, creamy risotto, chanterelle mushrooms and porcini powder  

Desserts  

Aged rum baba, exotic fruit  with  a vanilla c hantilly  
 
or 
 
Breton shortbread, hazelnut -coffee praline, arabica gel and ganache  
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