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Chili Margarita 54 ¥ 0N
Tequila, lime, agave, and chili 7% 2R ,0M7 0770
Bloody Mary 56 "IN "IN71
Vogk{i, ;Omatoe; M3y, 17
and rich seasoning TWY I
Jasmine 54 "o
Gin, Campari, nnni7,1va
and a passion fruit twist 27170'0n DDTIDI
Megalomaniac 59 m'7an
Coghac, Averna, lime, 07, TN i7XR7
amaretto, and warm spices DN O'1"7171 10NN
Hendrix 56 D7 TIN
Whiskey, lime, sugar, oy 7o0m
and orange foam
1071 NAX,;71 1010
Deep Purple 54 ‘7770 07
Gin, raspberry, lime, o"7,700,1"
and dried hibiscus warn oL7oa
CLASSIC APERITIF TONTI 9'079N
Gin & Tonic 43 7D TIN 2
Gin, Mediterranean tonic, lime o7 11071 0 70,1
Prosecco 43 17U
Kir Royal 43 ™wnYy
Créme de Cassis, Prosecco 170110, 007 T 0DOy7
Suze & Tonic 43 i7'11D TINTID
Suze Blanc, tonic, lemon 11N"7 ;7D ,7IX71 110
Aperol Spritz 43 YMaw 71ax
Aperol and Prosecco 1770101 71N0X
Campatri Soda 43 1TID "Any7
43 Ml

Negroni
Rosso, Gin, and Campari

MAN71 ™, 10N
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BUSINESS LUNCH

includes a duo of house bread, a side of dips, and a soft drink
with the main course

STARTERS

PASTA

Artichoke Spaghetti 89
Leek, olives, and herbs
Handmade 98

Cheese Tortellini
With sage-infused butter, light
cream, and baby spinach

Oxtail Pappardelle 119
in beef stock and red wine|

Spaghetti Carbonara 89

Lamb bacon, black
pepper, and egg yolk

Shrimps Spaghetti 107
Tomato butter
and pastis sauce

Bucatini Bolognese 89
with red wine and Parmesan

Wild Mushroom Pappardelle 92
in a cream sauce
with porcini stock

The pastas are fresh
and handmade in the restaurant.

MAIN COURSES

Viennese Schnitzel 93
Veal sirloin, recommended
with mashed potatoes

Cesar’s Schnitzel 79
Chicken breast, recommended
with mashed potatoes

House Burger
220g freshly ground in-house, 88
recommended with fries

French Burger
Roasted mushrooms, Gouda 98
cheese, and truffle aioli

Seared Chicken Livers 89
Chestnuts, lamb bacon,
and a sweet wine glaze

Half Spring Chicken 89
Crilled over charcoal, with
sage butter and fresh lemon

Chicken Caesar Salad 79
with croutons and Parmesan

Grilled Chicken Breast 79
with a side dish of your choice

Butcher's Cut Skewer (220g) 147
on potato gratin and

Jerusalem artichoke in a
peppercorn cream sauce

Salmon Fillet 119
with olive oil and green
vegetables

Sea Bream Fillet 147

on pesto risotto and
caramelized cauliflower
cream

Whole Sea Bass 149
in a Josper

with Toasted Almonds in

Brown Butter Lemon Sauce

Cote de Boeuf

House-aged ribeye

in varying weights,

grilled in Josper charcoal grill

Entrecote 69
Dry aged per 100 gram
entrecote steak

House Bread 29 Sea Bass Ceviche 74
with tahini, olives with herbs, pistachios, and
and garlic confit Medjool date carpaccio
House Gnocchi 56 Sea fish Sashimi 78
In truffle cream sauce on tomato gazpacho
with citrus salad
Leek and artichoke 49 Seared Calamari 76
croquette on Ajo Blanco
with aioli and parmesan . .
paired with an arugula, potato,
and lamb bacon salad
Shrimps on /8
Toasted Challah Smoked Kohlrabi 64
In burnt tomato butter Baked in Salt
Chive oil, feta, za’atar
Liver Terrine 65 leaves, and hazelnuts
fggvkee%\mtg g (\a;irn e Roasted Forest 74
Mushroom on Corn Foam
Kale and shimeji mushroom
Roasted Sirloin 77
with salsa verde and mustard Cabbage Skewer 62
with honey-fermented pepper
and macadamia tahini
SALADS
Tomato Salad 64 Crispy Lettuce Salad 72
Paired with mint, basil, and in a maple vinaigrette with
pine nuts, topped with aged goat cheese, sesame, and
Hameiri sheep’s cheese roasted grapes 67
Fresh Cauliflower Salad 69 Caesar Salad

Herbs, dates, and pistachios
in lemon honey

Parmesan croutons
and Caesar dressing

BEERS

Draft
Corona 31/38
Alexander 29/36

Bottle

Goldstar 29
Malka 38
Alexander 33
Weihenstephan 31




