
SEASONAL LUNCH AT VILA MUHR

3-Course Menu – €45

Amuse-Bouche
***

Beef Tartare
Beef tartare, brioche, egg yolk, trout roe, and shallot

***
Duck

Duck breast, onion, black garlic, and demi-glace
***

Yoghurt and Rhubarb
Yoghurt panna cotta, rhubarb ragout, and rhubarb granita



SEASONAL LUNCH AT VILA MUHR

5-Course Menu – €67

Amuse-Bouche
***

Chef's Salad
A composition of seasonal vegetables, herbs, house-fermented 

elements and house vinaigrette
***

Beef Tartare
Beef tartare, brioche, egg yolk, trout roe, and shallot

***
Beef and Potatoes

Slow-cooked beef short ribs, young potatoes, sweet potatoes, 
mustard seeds, and wild peas

***
Duck

Duck breast, onion, black garlic, and demi-glace
***

Yoghurt and Rhubarb
Yoghurt panna cotta, rhubarb ragout, and rhubarb granita
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