
Lucky's Menu 

 
Three kinds of goose liver, green apple jelly, brioche VP. 

..................... 

Open oxtail raviolo, morels VP. 
..................................... 

Arctic char, cauliflower puree, raisin broccoli 
VP. / ZW. 

...................................... 

Thai spare ribs , chili, spring onions 
VP./ZW . 

................................................. 

Cod, coconut, pak choi, red curry 
VP./ZW. 

............................ 

 Raspberry Champagne Sorbet 
........................... 

The House on the Hill Classic 
Grilled fillet of organic beef, truffled risotto, 
Port wine sauce, vegetables, goose liver HP. 

............................. 

Mandarin, Greek yogurt, yogurt-honey ice cream 
  

3-course menu € 100.00 with wine € 140.00 
4-course menu € 110.00 with wine € 162.00 
5-course menu € 120.00 with wine € 184.00 
6-course menu € 130.00 with wine € 206.00 
7-course menu € 140.00 with wine € 228.00 
8-course menu € 150.00 with wine € 250.00 

 

Wine accompaniment: 1 glass of 0.1 l per course 
 

A la Carte 
Starters € 35.00 

Main courses € 59.00 

Cover charge € 6.00 

 
 



dessert 

White Gelato Croccantino , Mocha Espuma , Toffife 
ice cream € 19.00 

............................................. 

Pina Colada €19.00 
............................. 

Poached pear, vanilla ice cream, white wine sabayon 
€ 19,00 

............................ 

Souffléd curd pancake, Wedbeer Coullis   
Yogurt-Orange Ice Cream € 19.00 

........................... 
Liquid chocolate cake, vanilla bourbon foam, 

raspberry ice cream 
€19.00 

 
 
 

Lucky's Homemade Ice Cream 

 

Vanilla, Cinnamon, Lemon, Raspberry, Mango, 
Cheesecake , Caramel, 

 Winter spice ice cream, apricot, plum 
Dark chocolate, mocha, white chocolate 

Honey – Greek yogurt 
 

   Per portion € 8.00 
 
 



 

Lucky 's International 
Tasmanian wild salmon tartare , Sicilian lemon, 

Sweet and sour cucumbers VP. 
........................................... 

Crispy Crab Roll , Younger Spinach , sesame dressing VP. 
………………………. 

Grilled scallop, sweet and sour pineapple, avocado 
ZW./HP. 

......................................... 

Gyoza from Barbary duck , Sautéed Young cabbage , Teriaky VP. 
......................................... 

    Iberico pork, wild garlic puree, dates, chorizo jus, 
Peppers del Patron ZW./HP 

................................ 

       Green Apple Sorbet with Calvados 
       ............................................. ................................................... 

Breast and leg of poussin , Asparagus , gnocchi, grapes HP. 
…………………………………………. 

Pina Colada 
 

3-course menu € 100.00 with wine € 140.00 
4-course menu € 110.00 with wine € 162.00 
5-course menu € 120.00 with wine € 184.00 
6-course menu € 130.00 with wine € 206.00 
7-course menu € 140.00 with wine € 228.00 
8-course menu € 150.00 with wine € 250.00 

 

WINE ACCOMPANIMENT: 1 GLASS OF 0.1 L PER COURSE 
 

A la Carte 
Starters € 35.00 

Main courses € 59.00 

Cover charge € 6.00 
Prosciutto di Parma from the Berkel machine € 22.00 

 
 


