MAIN COURSE
Mirabelle sourdough bread and Titione extra virgin olive oil
Grilled Farm of Ideas lamb and sauce
Roast potatoes with herb salsa and creme fraiche
Summer salad with mustard vinaigrette
Grilled courgettes with sumac, oregano and sesame seeds

DESSERT

Almond marzipan cookies

WINE
Domaine du Traginer ‘Le Capricieux’ Collioure Blanc - Biodynamique

Domaine du Traginer ‘Vieilli en foudre’ Collioure - Biodynamique

* Alternatives will be served for dietary requirements

that have been notified to us in advance

Puglisi & Farm of Ideas
LEsprit du Vin



