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LUNCH MENUE

12 - 2.30 pm

Arnica Garden Salad
Seasonal vegetables, crunchy seeds, aged balsamic
16

Spaghettini
Tomato, basil, olives
20

Sourdough Bruschetta
Eggplant, fresh goat’s cheese, pickled onion
18

Roasted Vegetables
Burrata, pine nuts, mint, pesto
22

Garden Antipasti
Pickled garden vegetables, hummus, olives, focaccia
18

Cantabrian Anchovies
Sourdough bread, butter, Cantabrian anchovies “Rosalita”
15
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LUNCH MENUE

12 -2.30 pm

Homemade Cake

6

Affogato
Vanilla ice cream, Espresso

5

Vanilla Ice cream
Berries from the garden, caramelized almonds
6



