SNACKS

SALAD

SOUPS

PIZZA

DESSERTS

BRUSCHETTA
- Brie cheese, pears, nuts
- Grilled beef, caramelized onions

grds OLIVES
Herbs of Provence, sun-dried tomatoes

BREADSTICKS
Hard cheese and cheese sauce

gras SQUID RINGS
CHEESE BALLS

gras SNACK FOR TWO
Grilled shrimp, marinated salmon,
avocado & edamame patty, shrimp tostadas

BEEF TARTARE
Salted egg yolk

SPICY TUNA CRISPY RICE
Fermented herbal honey

MEDITERRANEAN STYLE
WITH SHRIMP

SPICY GRILLED
BEEF &

FRENCH ONION SOUP
Bread topped with a trio of cheeses

TOM KHA
Seafood

SMOKED DUCK
Fig jam

GRILLED CHICKEN
Pepperoni, smoked cheese

SHREDDED BEEF Q

PROSCIUTTO
Arugula

APPLE PIE DESTRUCTION

RASPBERRY LE gras
MACARON

FONDANT
Black chocolate

CREME BRULEE

/

VA

RESTORANAS

6 Eur
6,5 Eur
8 Eur
9 Eur

10 Eur
10 Eur
18 Eur

17 Eur

18 Eur

15 Eur

17 Eur

14 Eur

17 Eur

16 Eur

15 Eur

16 Eur
15 Eur

10 Eur

9 Eur

9 Eur

8 Eur

MAIN COURSE

MUSHROOM RISOTTO 19 Eur
RAVIOLI TRIO 22 Eur
Boletus, asparagus, eggplant,

blue cheese & pear sauce, nuts

MUSSELS 19 Eur
- Coconut milk sauce

- Garlic butter sauce

Fries or ciabatta

BEEF BURGER { 18 Eur
Fries

STIR-FRY BEEF TONGUE 20 Eur
WITH VEGETABLES {

BARBARY DUCK BREAST 23 Eur
Sea-buckthorn—-honey sauce, parsnips

GRILLED OCTOPUS 24 Eur
Fennel-honey BBQ jam, silky mashed potatoes

TURBOT FILLET 26 Eur
Vongole, hard cheese, pearl couscous, nori

VENISON 34 Eur
Marinated Madagascar pepper sauce,

silky mashed potatoes

LAMB CHOPS 37 Eur
Mustard-balsamic glaze, baby potatoes,

fried onions

BEEF STEAK 36 Eur
Grilled sugar bones, chimichurri, baby potatoes

and hard cheese

RIB-EYE 38 Eur
Five-pepper brandy sauce, potatoes

SIDES

Caramelized beets 6 Eur
Fresh vegetable salad 6 Eur
Grilled vegetables 7 Eur
Green beans, soft goat cheese 7 Eur
Cucumber-peanut butter salad 7 Eur
grds pickled cucumbers, onions 7 Eur
Korean-style cauliflower Q 8 Eur
Kimchi carrots € 8 Eur

PLEASE ASK OUR PERSONNEL FOR INFORMATION ON FOOD ALLERGENS




BEVERAGES

HOT DRINKS

BEER

CIDER

TABLE WATER o5/1.L 2 /3 Eur SPRITZ: 12 Eur
- Limoncello
TICHE o33 3 Eur E - Campari
Sparkling/ still - Aperol
- Pedro Ximénez
. 4 [ 6 Eur
S PELLEGR'NO 0,25/ 0,75 L / GIN & TONIC:
Sparkling .
q ) - Bombay gin ]]_-%- EU"
- Hendrick's gin ur
gﬁl"QUA PANNA o:2s/07s L 4/6 Eur - Tanqueray Blackcurrant Royale gin 13 Eur
ti - Pink gin & tonic 13 Eur
::::A'co"‘” SPRINE $O\RU grds PINK DREAM 13 Eur
R E Cointreau, rhubarb / raspberry tonic,
lemon juice
FEVER-TREE TONIC o2
- Ginger ale
- Rhubarb & Raspberry /)PASSION FRUIT MARGARITA 14 Eur
- Mediterranean 4 Eur i Tequila, Triple Sec, passionfruit purée,
N W lemon juice
gras HOMEMADE S Eur —
LEMONADE < CUBA LIBRE 11E
Ask the waiter about the flavors |<_E W Rum, Coca-Cola, lime juice ur
X
FRESHLY SQUEEZED S Eur @)
JUICE o021 NEGRONI 13 Eur
- Orange 8 @D Gin, Campari, vermouth
- Grapefruit
= 35E LONG ISLAND ICED TEA 16 Eur
JUICE ,PAGO” o021 O EHC \\ White rum, gin, tequila, Triple Sec,
- Orange Y[ vodka, lime juice, Coca-Cola
- Multivitamin
- Apple
- Tomato
NON-ALCOHOLIC:
KVASS o431 4.5 Eur
Engelman Imperial GIN & TONIC 10 Eur
- Classic
SPARKLING TEA m——
- ACALA sparkling rose wine style 0,33 ¢ g Eur
- ACALA sparkling white wine style 0,33 L ur
- SAICHO Jasmine 0.75 ¢ 25 Eur APEROLSPRITZ NS
COFFEE
- Espresso 3 Eur E MIMOSA 10 Eur
- Black coffee 3 Eur
- Black coffee with milk 3,5 Eur
- Latte 4 Eur
- Cappuccino 4 Eur
- Baileys latte 7 Eur COCKTAILS:
With plant-based milk +0,5 Eur
ry ISLAY AMBER 14 Eur
TEA 3 Eur @ Laphroaig smoky whisky, ginger ale,
- Black L pepper & caramel syrups, cinnamon stick
- Green
-Erui; : ., BUMBU RUM MULE 14 Eur
erba » ' ll?:qr;\,&?ser ale, passionfruit purée,
gras HOMEMADE TEA 5 Eur — J
Ask the waiter about the flavors < /
— CHERRY ESPRESSO MARTINI 13Eur
O Vodka, Kahlua, cherry syrup
ESTRELLA o0ntap0.33/0,5¢L 5/ 6Eur L
Lager, Spain e grds MANHATTAN 17 Eur
O Zacapa rum, sweet vermouth,
LEFFE BRUNE o0ntap033/051L 6 /7 Eur (a4 8 dry vermouth
Dark, Belgium LU
-
HOEGAARDEN ontap033/05L 6 /7 Eur Z HOT DRINKS:
Wheat, Belgium =
; HOT APEROL SPRITZ 11 Eur
EOR&N'A Bottled 0,33 L 6 Eur A
9gey, 1exico HOT WINE 8 Eur
@ Alcoholic / non-alcoholic
NON-ALCOHOLIC BEER 6 Eur
- Guiness Draught, dark, Ireland 0,44 L HOT RUM 8 Eur
- Menabreaq, lager, Italy 0,33 L X
SHOTS (2 pcs):
GALIPETTE sottied 0,33 L 6 Eur
- Brut
el u OLMECA TEQUILA x 15 Eur
. SANGRITA
- Non-alcoholic

PLEASE ASK OUR PERSONNEL FOR INFORMATION ON FOOD ALLERGENS



