


Tartare

Seafood tartare trio

tuna, salmon, grilled tiger prawns, toast, parsley aioli, marinated
seaweed, quail egg, sesame -1, 2, 3,4, 6,10, 11

Tuna tartare

with avocado salsa and pickled seaweed

honey sesame sauce, toast, sesame seeds, edamame beans,
grapefruit, cucumber-1, 3, 4, 6,11

Salmon tartare

with avocado salsa and pickled seaweed
quail egg, fried capers, trout roe, toast, -1, 3, 4

Beef fillet tartare

parsley aioli, dijon mustard, toast, quail egg, fried capers,
onion chips, fried parmesan, truffle oil - 1,3,7, 10

Salads

.. 16,50

12,50

..12,50

..12,50

\

{
lAppetizers

Grilled octopus
ith herb quinoa, parsley aioli, paprika puree, pickled
lseaweed - 3, 10, 14, 7

5

Grilled sea scallops

parsnip puree, bacon crumbles,

broccoli,
vinaigrette dressing-2, 7,14, 8

kale, almond

Provence style mussels (1kg)
mussels, white wine, sweet cream, Vegetables, greens,
roasted garlic baguette -14,7,9, 1

Potato pancakes with lightly salted
'salmon and sour cream
! tomatoes, cucumbers, radishes, lettuce - 1,3,4,7

Vitello tonnato

slow-cooked veal langet, tuna aioli, capers, cherry tomatoes,
roasted onions- 3, 4, 6,10, 7,1

Fish and seafood plate

squid fried in chili butter glaze, lightly salted salmon fillet, grillet
tuna fillet, tiger prawns, mussels, marinated seaweed-
1,2,3,4,6,7,9,11,14

Tiger prawns with lettuce, ..13,90
mango, avocado and lime-vanilla dressing
cucumbers, chili, mint, -2, 7 Snack plate
’ ’ > \ garlic toasts, spring rolls, chorizo, proschiuto, duck terrine,
pickled vegetables, pickled kalamati olives, cheddar
biscuits 1,3,7
Crispy squid salad in a spicy glaze with 13,90

lettuce and Nam Jim sauce
sugar shap peas, edamame beans, cucumber, carrot, cilantro

5

Steak salad with mushroom teriyaki 13,90
sauce and Korean carrots -4,11,6
Caramelized goat cheese with lettuce 13,90

and fresh berries
honey-balsamic dressing and oat seed toast -1, 7, 10, 1

Caesar salad -
lettuce, parmesan cheese, bread toasts, cherry tomatoes,
anchovy sauce -1, 3, 2, 4, 7,10

- with chicken ..10,50
- with bacon ..10,50
- with shrimp -12,90
Burgers

. . \
Local beef burger with cheddar-jalapeno  -.14,50 |
sauce and french fries
"Brioche" bread, currant-onion chutney , dried tomato aioli,
pickled cucumber, tomatoes, lettuce -1.7,10,3

Beyond meat" burger with fries . 14,50

"Brioche" bread, currant-onion chutney, cheddar cheese, V)
dried tomato aioli, avocado, tomatoes, lettuce -1,7,10,3,6 ?\é/%}

For groups starting with 6 persons - additional 10% service cost.

Wine appetizer plate

fiig jam, onion marmalade, berries, camembert, blue

cheese, sheep's cheese with black garlic, truffle cheese,
‘ cheddar biscuits, 7,1, 8, 5

Pizza "Romana" with cured ham

\tomato sauce, mozzarella, stracciatella, balsamico, parmesan,
tomatoes, pickled cucumber-1, 7, 10,

“\Rye bread garlic toasts
with cheddar cheese sauce -1.7.

|
|

Green olives
'Nocellara del Belice

| Soups
t
Norwegian style fish soup

\vegetables, salmon, mussels, sole fillet, shrimp, tomatoes,
fresh cream-7,2,4,9

Game goulash soup
fried root vegetables and eggplant -9

Salmorejo tomato cream soup
‘ with toasted bacon and pesto -1.6.7.8

.13,80

..14,80

..18,70

..13,50

..13,80

..28,00

..25.00

..28,00

..13,80

..6,50

..5,00

..13,50

..8,50

7,80




Fish main dishes

Salmon fillet baked in the oven with green . 19,50
pea puree, fried vegetables and

grapefruit-butter sauce

broccolini, colorful beets, celery root, string beans, edamame
beans-7, 4,9

Halibut fillet baked in the oven with green ..19,50
pea puree, fried vegetables and grapefruit-

butter sauce... »
grilled cherry tomatoes, broccolini, colorful beets, celery root,

string beans, edamame beans, kale -7, 4, 9

Grilled pink tuna steak ..20,00
in sesame, honey glaze with fried vegetables

and plum-honey sauce

broccolini, colorful beets, celery root, string beans, edamame
beans-7, 4,9, 6

Vegetarian - vegan dishes %fé%

Ravioli with boletus filling 213,50
in mushroom-truffle sauce

cream, spinach, parmesan -1, 7, 8

Shiitake mushroom risotto 13,50
with chestnuts. 6.7

Stuffed sweet potato with caramelized 13,60

tofu and vegetables
portobello, errenge, quinoa, celery root, carrot, almond-
vinaigrette sauce -9, 6, 8

Wok dishes ‘

Egg or rice noodles (teriyaki - chili sauce) |
-1,3,6,11,9,2

with shrimp
with chicken fillet

with vegetables

Meat main dishes

Chicken breast with green pea puree, 12,90
roasted vegetables and Parmesan broth sauce

grilled cherry tomatoes, broccolini, colorful beets, celery root,

string beans, edamame beans -7, 3,1, 6

Duck fillet baked in the oven with parsnip puree .19.50

and red wine sauce
homemade adjika, almond vinaigrette sauce, sea buckthorn oil-7, 9, 8

BBQ Pork ribs

with oven-baked potatoes with bacon-chive cream,
lettuce and roasted onions
tomatoes, radishes, cucumbers, pickled onions -1, 7

..19,50

Smoked pork roast
with potato-truffle puree and
red wine-sweet cream sauce -7/

12,90

Slow cooked lamb shank
with sweet potato-truffle puree and red wine sauce

carrots in honey-lime glaze, hemp seeds, -11, 6

..19,50

Beef fillet steak
with sweet potato-truffle puree,

fresh vegetable salad and red wine sauce
hard cheese, fried mushrooms, onions and basil aioli- 7, 3, 6, 10

..25,00

Stewed beef cheeks ..16,50

with mashed potatoes,
pickled onions and red wine sauce -7

Side dishes

"Agata mini" potatoes with spinach, fried
in garlic butter - 7

«.4,50

Fried seasonal vegetables, spinach, greens -7

Mashed potatoes -7

Dessert

Dark chocolate fondant

..6,80
with cherry jelly puree and vanilla ice cream

-1,3,7

Créme brulee

..6,80
of condensed milk with berries - 3.7

Chia - almond pudding with

blueberry-lemongrass compote ..6,80

Mango-passion fruit mousse
with baked white chocolate

passion fruit-ganache cream, cocoa biscuit, kumquat-1, 3, 7

...6,80

For groups starting with 6 persons - additional 10% service cost.



LIST OF ALLERGENS

1- Cereal foods containing wheat gluten (i.e. wheat, rye, barley, oats, spelled,
triticum turgidum polonicum or their hybridised strains) and their products
2 - Crustaceans and products thereof
3 - Eggs and egg products
4 - Fish and fish products
5 - Peanuts and products therefor
6 - Soybeans and products therefor
7 - Milk and products thereof (including lactose)
8 - Nuts: almonds (Amygdalud communis L.), hazelnuts (Corylus avellana), walnuts (Juglans regia),
cashews (Anacardium occidentale), pecans (Carya illinoiesis (Wangenh.) K. Koch),
Brazil nuts (Bertholletia exelca), pistachios (Pistacia vera), macadamia nuts and Queensland nuts
(Macadamia ternifolia) and products thereof
9 - Celery and products thereof
10 - Mustard and mustard products
11- Sesame seeds and products thereof
12 - Lupine and products thereof
13 - Sulfur dioxide and sulphites at concentrations of more than 10 mg / kg or 10 mg /
14 - Molluscs and products thereof



