
Menu III – Mountains & Valleys
Starter

Wild herb salad with raspberry vinaigrette
 and pan-seared slices of poultry

Main course
Pork tenderloin with plum jus

 served with sweet potato mash and pan-fried salsify

Dessert
Mascarpone–quark cream with fresh strawberries

Vegetarian alternative:
 Sweet potato quiche with wild broccoli
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