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Peach Gin 52 1™a’v"a
A sweet cocktail based on gin, V2 001 7V 771N 7oy
peach, and Angostura bitters MNIDDIIX 1011 770710X
Tulum 55 o1710
A splclzy cocktail bailed on h II-|'71|70 D'D1 7V 'onnp '711D|7'|I7
E‘Z??ﬂ;fé;?,a&’iﬁgga” agave wit D'IMIX{7 TN 122X1 1200
Jasmine 45 I'no’a
A cocktgil t?ased on gir! and MAN71 YA 001 7V 707
g::;igir:‘mﬂ V?liﬁfresr““g 113V1n 11172'0n boMIL QY
Smith 52 "ND
A cocktail based on vodka, 417111 D01 7V 10T
Midori, and green apple 7717 N1AT1 1T
Rum Sunshine 45 1"PIND DN
Rum, pineapple, and "
Falernum in a sweet and sour 7"Di71i71 DIN701 DIIX, 0N
cocktail with a coconut twist D177 bUMb DY 7171N-¥1nn
Bloody Mary 48 "N '1"‘71
A classic cocktail with vodka, 177111 DY OX7i7 7077
tomatoes, and rich seasoning TWY 11T A1y
Annis 45 DN
ond 2 touch of pincappie MK DDL 7Y T
pineapp DIIX TIVA11 O™
CLASSIC APERITIF TONT 070N
Gin & Tonic 41 71D TIN T2
Gin, Mediterranean tonic, lime o7 11071 0 70,1
Bellini 41 71
Peach liqueur, Prosecco 1770110 ,i7019X 1i7'7
Kir Royal 41 ™y
Créme de Cassis, Prosecco 170110, 007 1T DOYy7
Suze & Tonic 41 i7" 11D TINTID
Suze Blanc, tonic, lemon 11N"7 ,i7'MD ,7IX71 110
Hugo Spritz 41 X"MAaw 111
Gin, elderflower, Prosecco 177010 AIMX700T7X,172
Campatri Soda 41 11D ANy
41 111

Negroni
Rosso, Bianco, and Campari

"AN71 171X ,10N
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STARTERS

PASTA

Artichoke Spaghetti 89
Leek, olives, and herbs

Cheese Tortellini
in tomato butter sauce with
pistachios and arugula

Oxtail Pappardelle 119
in beef stock and red wine

Bucatini alla Puttanesca 84
Tomato sauce with capers,

anchovies, Kalamata olives,
topped with torn burrata cheese

Spaghetti Carbonara 89

Lamb bacon, black
pepper, and egg yolk

Shrimps Spaghetti 98
Tomato butter
and pastis sauce

Bucatini Bolognese 89
with red wine
and ricotta fresca

MAIN COURSES

Viennese Schnitzel 87
Veal sirloin, recommended
with mashed potatoes

Cesar’s Schnitzel 76
Chicken breast,

recommended with

mashed potatoes

Lamb Bacon Burger 98
Cherry tomato jam, arugula
leaves, and Gouda

French Burger 08
Roasted mushrooms, Gouda
cheese, and truffle aioli

Grilled Campfire 96
Chicken
with butter chips

Entrecéte Patty 119

Hash brown with demi-glace
and caramelized onion

Salmon Fillet 109
with eggplant cream and

yogurt, served with grilled
lettuce and a choice of side.

Sea Fish Fillet 129
on tomato cream with
green vegetables

Whole Sea Fish Grilled 139
on a Josper

with toasted almonds in brown
butter sauce, onion and lemon

Bone-in Ribeye -
House-aged ribeye in varying
weights, grilled in Josper
charcoal grill

Entrecote 56
Dry aged entrecote
steak 49 per 100 grams

House Bread 29 Sea fish Sashimi 69
with tahini, tomato salsa, onh tomato gazpacho
and garlic confit with citrus salad
House Gnocchi 53 | seared Calamari 69
In truffle cream sauce on Ajo Blanco
Leek and artichoke 39 | Servedonarugula
croquette and potato salad
with aioli and parmesan

P Smoked Kohlrabi 56
Toasted Challah Chive oil, feta, za’atar
In burnt tomato butter leaves, and hazelnuts
Liver Terrine Roasted Forest 69
Served with pear 57 Mushroom on Corn Foam
cooked in red wine Kale and shimeji mushroom
Roasted Sirloin 69 Cabbage skewer 47
with salsa verde and mustard with honey-fermented pepper
Sea B Cevich and macadamia tahini

ea Bass Ceviche 69
with herbs, pistachios, and
Medjool date carpaccio
Tomato Salad 57 Salanova Salad 62
Mint, basil, and Meiri cheese with almonsd on melon coulis
with ricotta

Fresh Cauliflower Salad 67

Herbs, dates, and pistachios

in lemon honey

Caesar Salad 56

Parmesan croutons
and Caesar dressing

BEERS

Draft
Corona 31/38
Alexander 29/36

Bottle

Goldstar 34
Malka 38
Alexander 38

Weihenstephan 38




