@nter/Parcs

Conferences & Events

Lunch Menu
Desserts

Choose two for your group to share
Lemon and lime mousse

Churros
in cinnamon sugar

Rhubarb Fool
Red fruit jelly

infused with rosemary
Apple and cinnamon granola ve
Tiramisu jar
Raspberry créme brulée
Banoffee cheesecake jar
Exotic fruit salad
Eton mess

Chocolate and peanut butter stack

Passion fruit and ginger cheesecake jar

Allergies

We use allergens in our kitchen as part of the preparation of food. We also cook different foods in the same equipment.
Please advise us of any allergies on every visit to our restaurants as our recipes are subject to change and we occasionally substitute products.
Full allergen information from items on our menu is available upon request.
Should you require more detailed information related to any ‘may contains’ or the cooking process, please discuss with your Server.
Due to the presence of various allergens in our kitchen, we cannot eliminate all risk of cross contamination.
All dishes may contain ingredients not listed in the menu description. Some of our meat/fish dishes may contain bones.
To the best of our knowledge, the foods on our menus do not contain genetically modified soya or maize.
Please be aware we do use a considerable amount of nuts in this kitchen.



