
Cheese & charcuterie 
Marinated Nocellara olives 1,16 kg CO₂e

Bread WITH cheese crème

Chef’s choice of charcuteries

Chef’s choice of cheese, marmalade

Crème Brûlée 0,58 kg CO₂e

Marinated Nocellara olives 0,48 kg CO₂e

Almonds

Crisps

Saucisse sticks

Snack menu 150:-/p (excl VAT 134:-/p) 

310:-/p  (﻿excl VAT 277:-/p) 

Charcuteri deluxe
Marinated Nocellara olives 1,47 kg CO₂e

Bread WITH cheese crème

Chef’s choice of cheese, marmalade

Chef’s choice of charcuteries

Tarte flambée - aged cheese, smoked onion, parsley

390:-/p (excl VAT 348:-/p) 

Add dessert 95:-/p (ex moms 85:-/p)  

M
in

ge
l

WE CALCULATE THE CARBON FOOTPRINT OF OUR MENUS BASED ON CLIMATE IMPACT TO ENABLE SUSTAINABLE CHOICES AND TO DO
OUR BIT TO REDUCE THE CLIMATE IMPACT OF FOOD. IN ORDER TO ACHIEVE THE UN’S CLIMATE GOALS FOR 2030, EACH PERSON
SHOULD HAVE A CARBON FOOTPRINT OF, ON AVERAGE, 0.5 CO2E PER MEAL OR 11 CO2E PER WEEK

*Climate impact
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