
Menu

P U M P K I N  V E L O U T É

Toasted pumpkin seeds,  lemon oil,  crème fraiche

S T A R T E R

S M O K E D  S A L M O N
Seaweed, Kimizu sabayon, apple yuzu, dill emulsion

C O N T A I N S  A L L E R G E N S :  2 ,  5 ,  1 2

C O N T A I N S  A L L E R G E N S :  4 ,  6 ,  7 ,  9 ,  1 0 A

B E E T R O O T  S A L A D
Goats cheese,  peaches,  candied walnuts,  smoked almonds

C O N T A I N S  A L L E R G E N S :  2 ,  4 ,  5 A ,  5 B ,  7

P A N  F R I E D  C O D

Chorizo, butterbean stew, krispy kale

M A I N  C O U R S E

C H I C K E N  S U P R E M E
Watercress,  burnt apple puree,  baby turnip, mustard tarragon sauce

C O N T A I N S  A L L E R G E N S :  2 ,  3 ,  9 ,  1 0

C O N T A I N S  A L L E R G E N S :  2 ,  4 ,  6 ,  7 ,  1 0 A ,  1 1 ,  1 2

T A G L I A T E L L E  P A S T A
Wild mushroom, smoked almonds

C O N T A I N S  A L L E R G E N S :  2 ,  4 ,  5 A ,  6 ,  1 0 A ,  1 2



Menu

M A N G O  M I L L E - F E U I L L E

Hazelnut, pistachio, passionfruit

D E S S E R T S

6 6 %  D A R K  C H O C O L A T E  C R E M I E U X

Coconut meringue, chocolate sauce, cacao tuile

C O N T A I N S  A L L E R G E N S :  2 ,  4 ,  5 F ,  5 G ,  6 ,  1 0

C O N T A I N S  A L L E R G E N S :  2 ,  6 ,  1 0 A

P A S S I O N  F R U I T  P A N N A  C O T T A

Berry compote,  meringue, strawberry 
C O N T A I N S  A L L E R G E N S :  2 ,  4 ,  6 ,  1 0 A

SHARE YOUR MEMORIES 
#crowneplaza #ihghotels

1. Peanuts 2. Milk 3. Shellfish 4. Sulphites 5. Nuts 5a. Almonds 5b. Walnuts 5c. Pine Nut 5d. Cashew 5e. Brazil
Nut 5f. Coconut 5g. Pistachio 5h. Hazelnuts 5i. Pecans 5j. Macadamia Nuts 6. Eggs 7. Soy 8. Sesame 9. Fish 10.

Gluten 10a. Wheat 10b. Oats 10c. Barley 10d. Rye 11. Mustard 12. Celery 13. Molluscs 14. Lupin 

Service Charge of 12.5% is applicable on tables of 6 or more


