
PRIVATE DINING WORKING LUNCH MENUS 
 
 

 
WORKING LUNCH MENU 1  

@ €18.95 PER PERSON 
 

SELECTION OF OPEN SANDWICHES 
 

SOUP OF THE DAY 
 

ASSORTED FARMHOUSE CHEESES 
 

WALNUT BREAD 
 

COFFEE, TEA, HERBAL INFUSION  
AND TUILES 

 

 
WORKING LUNCH MENU 2  

@ €25.50 PER PERSON 
 

ANTIPASTO PLATTER 
 

SELECTION OF OPEN SANDWICHES 
 

TURMERIC CHICKEN, BOIS BOURDAN 
SAUCE, PILAFF RICE 

 
SELECTION OF SEASONAL CHEF’S SALADS 

 
PEAR WILLIAM TART WITH ALMONDS 

 
COFFEE, TEA, HERBAL INFUSION  

AND TUILES 
 

 
WORKING LUNCH MENU 3  

@ €32.75 PER PERSON 
 

(Available for 10 or more people) 
 

NORWEGIAN GRAVALAX, SWEET MUSTARD AND DILL DRESSING 
 

SELECTION OF SMOKED AND CURED MEATS 
 

PRAWN COCKTAIL “FLORIDA” 
 

SELECTION OF OPEN SANDWICHES 
 

IRISH BEEF FILLET, GUINNESS MUSTARD SAUCE 
 

MARKET VEGETABLES 
 

LEMON TART, FRUIT COMPÔTE 
 

COFFEE, TEA, HERBAL INFUSION AND BISCUITS 

 
All prices are inclusive of 9% VAT 


