DISHES

Burger of the week with garnish
Beef burger patty, tomato, Batavia lettuce, cheddar cheese, pickles

Curried mayonnaise

The vegetarian @
Warm waffle with Provencal-style seitan sauté (zucchini, tomato, olives, and pesto)

Salad of the Week
Spark's Greek Salad

Margherita pizza @
Tomatoes, mozzarella, basil, olives and pesto

Pizza of the week
Tuna, capers, red onions, olives, mozzarella, and white dressing

SPARK Lunch - Table service

Chef Alain’s Homemade Dessert Trolley
At least 6 dessert options available each day

TODAY'S MENU

Main course

Starter + Main course O Main course + Dessert

Starter + Main Course + Dessert

Monday 10

Tomato tartare
with shallots, chives
and whipped feta foam

Tuesday 11

Poached egg
a la meurette
with croutons
mushrooms
and pearl onions

Wednesday 12

Zucchini gazpacho
with goat cheese
and pine nuts

All our dishes and desserts are homemade using fresh seasonal ingredients.
To ensure the highest quality, our menu may change at the last minute depending on
the day's arrival.

Thursday 13

Watermelon
and melon salad
with verbena
and pastrami
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Friday 14

Peach, mozzarella,
and basil bruschetta
with balsamic cream

Argentinian prawns
with coconut curry
sauce
soba noodles
and flat beans

Roasted duck breast
with honey and spices
carrot purée
and crispy potatoes

Lebanese platter
with za'atar eggplant
chickpea salad
kefta skewer
and mintyogurt sauce

Sea bream fillet
with pasta salad
sun-dried tomatoes
pesto
and balsamic vinegar

Chicken pastilla
(almonds, cinnamon,
peppers, curry,
paprika)
cumin jus and
sautéed vegetables
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