


Tartare

Tiger prawn-mango salad                   ...13,90
lettuce, avocado, cucumber, chili flakes, 
mango-chili sauce
 -2, 7

Grilled tuna salad                                  ...13,90
lettuce, cucumber, tomato, avocado, 
colored sesame, citrus-teriyaki sauce 
-4, 11, 6

Fried Halloumi cheese salad               ...13.90
avocado, lettuce, walnut vinaigrette 
- 7, 8

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

- with chicken   ...12,50
- with shrimps   ...13,50

Salads

Seafood tartare trio                              ... 16,50
tuna, salmon, tiger prawns, brioche, 
honey-sesame dressing, seaweed, egg gel, trout caviar
 -1, 2, 3, 4, 6, 11

Tuna tartare                                             ...13,50
avocado, seaweed, chia seed caviar, brioche, 
freshly pickled cucumber,honey-sesame sauce  
 -1, 3, 4, 6,11

Salmon tartare                                        ...13,50
seaweed, capers, pickled pearl onions, egg gel, 
fried capers, brioche, trout caviar, herb aioli sauce
 -1, 3, 4, 6, 11

Beef fillet tartare                                    ...13,50
Dijon mustard, egg gel, fried capers, onion crisps,
truffle aioli, brioche
– 1, 3, 7, 10

Avocado-quinoa tartare                        ...10,50
Arugula, sun-dried tomatoes, parmesan cheese, 
dill pesto sauce 
- 7, 8

Appetizers

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

Provence style mussels (1kg)                            ...18,70
mussels, white wine, sweet cream, and vegetables,
greens, roasted garlic baguette 
-1, 7, 9, 14

Potato pancakes with lightly salted salmon ...13,50
tomatoes, cucumbers, radishes, lettuce, sour cream 
- 1,3,4,7

Vitello tonnato                                                     ...14,80
slow-cooked veal, flamed tuna fillet, 
pickled pearl onions, herb aioli 
– 3, 4, 6, 7

Wine appetizer plate                                          ...28,00
fig jam, onion marmalade, berries, camembert, 
blue cheese, sheep's cheese with black garlic, 
truffle cheese, cheddar biscuits
 - 1, 7, 8

Antipasti appetizer platter                                ...32,00
grilled tiger prawns,  grilled tuna, lightly salted salmon, 
prosciutto, chorizo, sheep's cheese with black garlic cheese, 
truffle cheese, cheddar crackers, olives, pickles, seaweed 
-1, 2, 4, 7, 8

Rye bread garlic toasts                                         ...6,50
with cheddar cheese sauce 
-1, 7.

Wok dishes

Soups

Bouillabaisse                                            ...13.50
fish, tiger prawns, seafood 
- 7, 2, 4, 9

Butternut squash cream soup              ...8.50                                 
salted pumpkin seeds, pumpkin seed oil 
- 1, 7

Beef goulash soup                                   ...8,50
fried root vegetables, goat cheese 
- 9, 7

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

with shrimps                           ...13,90
with chicken fillet                  ...12,50
with vegetables                      ...12,50



Fish main dishes

Side dishes

Oven-baked potato wedges                              ...4,50
with parmesan  - 7

Fried seasonal vegetables - 7

Mashed potatoes - 7

Fresh vegetables

‘’French fries”

Oven-baked chicken breast                               ...15,50
potato puree, roasted vegetables, 
parmesan broth sauce, grilled cherry tomatoes, 
broccoli, zucchini, carrots, 
-7, 6

Duck breast                                                           ...19,50
black lentils in herb cream cheese, carrot confit, 
prunes, baby broccoli, red wine sauce 
– 7, 9, 10

BBQ Pork ribs                                                        ...19,50
oven-baked potatoes, bacon-chive cream, 
roasted onions, vegetable salad
- 1, 3, 7, 10

Ribeye steak                                                          ...33,00
potato-cheese terrine, butter-fried king oyster mushroom , 
spinach, balsamic-marinated onions, red wine sauce 
- 7, 9

Venison patty                                                        ...18,50            
celeriac purée, shimeji mushrooms, purple cabbage cooked 
in apple juice, bourbon sauce
- 1, 3, 7, 9, 10

Stewed beef cheeks                                             ...18,50
mashed potatoes, pickled onions, red wine sauce 
– 7, 9

Meat selection (2-4pers.)                                    ...63,00           
ribeye steak, duck breast, chicken fillet, 
potato and cheese terrine, roasted vegetables, pickled onions, 
red wine sauce 
- 7, 9

Beef burger                                                            ...15,00
with cheddar-jalapeno sauce and French fries.
 "Brioche" bread, currant-onion chutney, dried tomato aioli,
 pickled cucumber, tomatoes, lettuce -
 1, 7, 10, 3

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

Dessert

Meat main dishes

Vegetarian dishes

Tofu cheese marinated in herbs                ...14,50                  
roasted vegetables, red quinoa, 
maple-caramelized almond slivers, 
herb-infused olive oil 
- 8

Potato and spinach dumplings                 ...14,50
fried mushrooms, truffle-cream sauce, 
parmesan cheese, cherry tomatoes
- 1, 7

Pumpkin risotto                                            ...14,50
with Camembert cheese
salted pumpkin seeds 
- 1, 7

Oven-baked salmon fillet                               ...19,50
celery root cream, trout caviar, rye bread-butter crumbs, 
green peas, spinach, crab bisque sauce
- 1, 2, 4, 7, 9

Greenland halibut fillet baked in the oven ...19,50
pine nut-herb salsa, romesco puree, red quinoa,  
broccolini, white wine sauce 
- 4, 7, 8, 9

“Motra’’ sturgeon fillet                                   ...23,00
celeriac cream, potato and cheese terrine, bok choy salad, chia
seed caviar, white wine sauce 
– 1, 2, 3, 4, 6, 7, 9, 10, 11

Fish selection (2-4 pers.)                                ...59,00                               
sturgeon, halibut, salmon, trout roe, chia caviar, 
pine nut salsa, roasted vegetables, mashed potatoes, black
lentils, crab bisque sauce 
- 1, 2, 3, 4, 6, 7, 9, 10, 11

Dark chocolate fondant                             ...7,50
fresh berries, blackcurrant cream,
homemade black balsam ice cream 
-1, 3, 6, 7

Crème brûlée with fresh berries              ...6,80
 -3, 7

Chia - almond pudding                              ...6,80                                             
with mango - vanilla salsa

Mango-passion fruit mousse                    ...6,80
prune and dark chocolate praline, 
passion fruit ganache cream
- 1, 3, 7

Strawberry-vanilla parfait        ½ ...5,00   ...7,50      
pistachio cream, dark chocolate sponge cake 
- 1, 3, 5, 7, 8, 11



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
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