ART & LUNCH
qop

Starter

Brown rice and quinoa-kimchi salad

soy, fish

Cold cream of cauliflower with cane honey
and pumpkin cubes

dairy

Mortadella and pesto toast with mozzarella

gluten, dairy, eggs, nuts
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Main course

Red peppers in green sauce stutted
with hake and shrimp

fish, dairy, sulfites, shellfish, gluten, soy, eggs, celery

Cajun chicken wings with fried
plantains and guacamole

sulfites, gluten
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Dessert
Cream and strawberry cake

dairy, nuts, gluten, eggs

Apple compote and aniseea
dairy

Seasonal fruit

no allergens
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Beverage
Includes one item to choose

(water, glass of wine, soft drink or beer)

- Allergens
*References could change according to the season
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