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PRAWN COCKTAIL

R

Prawns, avocado, cucumber, tomato, cream and herbs

M<, Ot27te, 20|, EOLE, 38, 24F 5{E7F 2502 ZiH Y
22[Yuct

CHEF SMOKED SALMON CARPACIO

NI 24| HOf 7t2 02|

Smoked salmon with poached fennel, avocado wedges, red onion, capers,
arugula and parmesan mousse

G2l 3|, Of2 7t YA, A, 0|1, OtF =, IOt FAF
250 A Ao 22|YLCt

[

US BEEF CARPACIO

0|24t A7) 71202 2

Parmesan mousse, arugula leaves, capers, lemon, micro herbs and grissini
Ojopet 24 OF2=zct 9, 0|1, 2=, 0t0|2= 512 &
2 A Y2t o222l A1 7| 712012 QL C}

PAN SEARED SCALLOPS WITH FAVA BEAN PUREE
FolE F£2HE 252 2 7t2H|

Scallops, fava bean purée made with whipped cream and champagne,
served with bacon, micro herbs and orange salsa

Zte|8], 38 322t fuelez OhE 0| F F2= H0|A,

Ofo|32 5{E, 2allx| At oA Al ZE LT

FRESH MOZZARELLA SALAD

Aldst DR} MeE

Fresh mozzarella with sundried tomatoes, tomato jelly, pesto sauce, olive
oil and balsamic reduction

MEZI0| E0tE, E0tE H2| HAE AA S2|E 2 YAt
2|gHg 250 A s IRt e =L Tt

E2 - o

AVOCADO QUINOA SALAD

OIE7IE F 0 M2HE

Avocado, romaine lettuce, cherry tomatoes, quinoa, basil, cucumber,
orange and lemon dressing

OtE7tE, 202l &=, U= EO0IE, 7|0}, BHA, 20|, 2220

o2 EafdE 25 HAEYU Tt

YELLOW FIN TUNA STEAK NICOISE-STYLE

22| AH|O| 2 L|4=0F2 AEFY

Tuna steak, French beans, baby potatoes, cherry tomatoes, olives, mixed
leaves and a lemon mustard sauce

22| AHO[Z, TAZ| 8l o2l 42, 42 E0tE, 228, A4,
g2 HAELE AAT A AHlSE LT

SMOKED SALMON TARTAR
23] 0] Ef2Er2
Atlantic smoked Salmon, caviar, avocado, cucumber, dill, caper and

micro herb
CHM Y =4 AHOf, 71H|0f, Ot 7t 20|, &, #|0|1H & 00|32
HEIt 2502 A HO| Ef=EI= LTt

GRILLED GREEN ASPARAGUS

WITH TRUFFLE VINAIGRETTE

EE HH O EE 250 2 12l OfAImEEAHA
Asparagus, mushroom with truffle vinaigrettle served with parmesan cheese

crispy, tomaro salsa
OfAmRtAA EHE BIUAHES 25 HA, TOoHt 2|2,
EDtE HALE 230 Q2|YL(Ct

215.000

215.000

295.000

360.000

295.000

215.000

215.000

295.000

205.000

If you have any intolerances or allergies, please inform your server upon placing your order
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GRILLED SEAFOOD PLATTER

T aiiitE SeliE

Six king prawns, four export scallops, eight green mussels, 120gr salmon,
120gr tuna steak, 120gr cuttlefish served with three different sauces

M 6012, ~£& 7t2|H| 402], 25 & 80t2|, H0{ 120gr,
2kz| AE|0|3 120gr, 2220 120gr, 37}&] &AA

SAUCE: Three different sauces: balsamic - vinaigrettle dressing for salad,
lime & butter, chilli & salt for seafood

BBQ MEAT PLATTER FOR TWO

291 BBQ 17| S2hH

120gr AUS beef rib eye, 150gr chicken thigh, 150gr USA pork loin, two lamb
chops, 100gr French duck breast, 150g pork rib

LM 6012|, ==& 7t2[H| 4012], 25 & 80t2|, H0{ 120gr,
2F2| AE|0|3 120gr, ZE220{ 120gr, 371&| &4

SAUCE: Three different sauces: balsamic - vinaigrettle dressing for salad,
BBQ sauce, red wine sauce, pepper sauce for meat

HEALTHY BEETROOT SOUP

2H2b5t HE 43

A blend of roasted beetroot, potato, cream, feta cheese and herb croutons
T2 HE, ZA, 3, mEt 2RI} 507t HE £IDs FE
AF S A AlsE Lt

CREAMY PUMPKIN SOUP

sS4t 52 ax

blend of pumpkin, onion, cream, served with garlic croutons

S, onp, Ao 2et2 R Sel e 38 #~0= Ol AF SN
oA M-St

N

ANGUS BEEF TORTELLINI SOUP

A BT 22| 41

Beef consommé, slow cook angus rib eye, mascarpone cheese, green peas
and garlic croutons

BT BAG|, 229 2 WHA EOJO|, OIATHEY| 2=, HE20)
2502 27| £0= 0tz AFS0[ & A5 L Ct

PRAWN BISQUE

A3 A 2YLT

King prawns, smoked paprika, tomato paste, celery, cream, and parmesan
cheese croutons

MR, EA OtZ2|7t, EO0LE HO|AE, 22|, 20| o{R0{3
M 38 sZ= Do 2|2 3250 8VH A58 U

CRAB WITH JALAPENO SWEETCORN SOUP
Soil|k AQER SHE SO AAR

A blend ofsweetcorn, jalapc‘no PCPPCT, cream, cmb meat and I’ICVZ’) croutons
AQEFE, Yol N2, S, A4l % Al AL} 3
AFS2 A ASEUCH

855.000

895.000

125.000

125.000

145.000

145.000

145.000

If you have any intolerances or allergies, please inform your server upon placing your order

L7t U= R FE Al AIOIEH Z2I5HAIL



MUSHROOM RAVIOLI

H A 2tH| 22

Mushroom, ricotta cheese, parmesan cheese, chicken egg, served with walnut
butter and herbs

HA, 2|Z2EF 2[R, Ofopik 2[ 2, H7| G2, S5 BEQt 5127t
2502 HA et 22 YL ct

MUSHROOM GNOCCHI

WITH SLICED RIB EYE STEAK

Zl0t0| AH|0[FAE 2S5 HA 7|

Gnocchi with mushrooms, grain mustard, onion, bucter, parsley,
asparagus, roasted baby potatoes and mushroom sauce

HA, 32 AR, 20, HE, Otse|, OfAIRIAA, L2 07|
LAY A AAZ 2SI AHO|A =7 YL T

AVOCADO PESTO GNOCCHI

OIEI}IE T AE 7))

Gnocchi Wifl’l ChCTTy tomatoes, OZiU€ 566&157 177115]17’007’}’15, and avocado PCS[’O
2| E0tE, S2|E 4|, A, Ot HAES 259 7[L(Ch

CHILI LINGUINE WITH SEAFOOD

siitE2 259 22| Y

Prawns, calamari, green mussels, cherry tomatoes, anchovies, capers,
dried chili, basil, parmesan cheese

MS, 240, =M g, &= E0tE, E2|, #0|, 02 1%, HHY,
IOpAE 2| 27} O 2242 L 22| YL T

PAPPARDELLE WITH SLOW COOK LAMB SHANK
S2% 3 &1V ZZ0[E 252 Tiot=2Hey

Pappardelle pasta, tomato, red wine, parmesan powder

E0LE, 2f|E2}Q, mOtA 7t 7t SH| 250{2 ¢107| HIt=Ee||
e|YLct

RIGATONI WITH SMOKED SALMON

24 HojE 2= 27t Y

Green olives, cream, spinach, smoked salmon, parmesan and basil
Ozl 22|, 38, AFR|, &A| A0, oopit 2| =, HR2I0] SA|
Ol R 4| ¢0f 2|7tEY 2|YU Tt

If you have any intolerances or allergies, please inform your server upon placing your order

g 2717t e B T2 Al SI0lE{0| R2IFHIAIR

265.000

375.000

265.000

315.000

495.000

315.000



PROSCIUTTO WRAPPED CHICKEN THIGH

HOfe| Z2RE

Chicken thigh rolled with mozzarella cheese and prosciutto served with pan
fired asparagus potato purce and tomato sauce

Dxtdet 2|2E 250 HCO2|AE0| otAImetZtA ZAf Fe,
E0LE &AL S| Al S LICH

GRILLED BEEF TENDERLOIN

WITH TRUFFLE MASHED POTATO

2/ o7 2AE 2SI 22 £27] O

Grilled beef tenderloin, mashed potato with cruffle oil, spinach
served with a choice of red wine or pepper sauce

T 47| et EYE QYUS ESQ oM UAL AlF 3|,
& QN AA(EE HIH AN F MEHIL A ZELCH

ANGUS RIB EYE STEAK

QA 210}0| AE|0|3

Slow roasted steak, lyonnaise potato, grilled asparagus, black garlic purée
and béarnaise sauce

A3 12 AH|0|2L 2[U|R &AL, 2 OtAmtebAA, S0t
e, HIojU| 2 AT A Z =L Tt

ROASTED LAMB RACK
WITH RICOTTA PUMPKIN PUREE

2| Ze} S5 Bal2 2S0 P2 4| 2 |
Lamb rack on a base of pumpkin purée, and ricotta cheese served with

a choice of red wine, thyme or pepper sauce
S HofE HIO|AZ o [t 2| TEF 2|2, 2| E 2l AA (E=
B, I &4 F MEN) T A SE LT

SEAFOOD RISOTTO

SIAE 2R E

Salmon, prawns, squid, mussels, green peas, and pesto sauce

E0tE, 2| E2Q!, ot 21271 @) 2S50{%1 17| T2 Hay|
(Ut

ROLLED PORK WITH CHEDDAR CHEESE

AND JALAPENO PEPPER

At 2| 2ot Setl|y N2 2SC HA Y| 2

Rolled pork loin stuffed with spinach, bacon, cream cheese polenta, served
in a mushroom sauce

AZ2|, Hjo|H, 3T 2|2 ZHIEIZ £ A2 HR|127| SHEO]

H A AL S| A Z& LTt

MARINATED CONFIT DUCK LEG

Of2|H|0|& S| 22| T2

Duck marinated for 12 hours and slow cooked for about 7 hours, served
with orange salsa, mushrooms, green peas, and kumquat sauce

12A12t SOt 2|2 22|2f 2 7A|ZH St 3| A5l 22(0| 23|
AL BIA, &5, 32 248 2502 2L

PAN SEARED SALMON

THO|| w12 AHO

Salmon with a light pumpkin veloute, broccoli, cauliflower salsa and
teriyaki sauce

M2 Y-S E H2Fe| S22t AL 2o AAF
250 Hof 22[YH Tt

If you have any intolerances or allergies, please inform your server upon placing your order

L7t U= R FE Al AIOIEH Z2I5HAIL

375.000

535.000

495.000

525.000

355.000

315.000

395.000

455.000



CALAMARI STUFFED SALMON

Y0 £33 A2 HO

Rolled seaweed risotto, avocado, tomato salsa with an organic sauce
Sl 2|RE ORI, EOLE AALE0| K7 AALQL S|
3= = 22|YH

SEARED SEA BASS WITH MUSHROOM RISOTTO
HA 2|=2EE 252 50 70

Sea bass, mushroom risotto and parmesan cheese crisps, and mixed green
leaves with a saffron sauce

S0f, HA 2|2E, mopdt X2 2] O2Q0] ApZgt AA0
25042 e[yt

CHEESECAKE WITH PASSION FRUIT
gy oS 2=Q 2[2A 0|12
Cheesecake served with passion fruit pulp and whipped cream

HHOSE oo 2 YIS €52 227 0|AY L.

COCONUT TART

I3 EIRE

Coconut, butter, egg, sugar, strawberry and ice cream

TIA HE, G, d8 ©U[7F 2502 Ef2ELR} Of0|AF 0|
s

RICOTTA CREME BRULEE

2| 2EF A& B

Ricotta cheese blended with vanilla beans, cream cheese, eggs and
whipped cream served with strawberry ice cream

2| ZEF 2| 20| HHdatl, AR 2, Azt 2HAS SdTst A2
BE|7t 27| ofo|A= 23t SV AlsE Ut

RASPBERRY FLY MOUSSE CAKE

cf2H|2| Z2t0| £A #|0[3

Raspberry, whipped cream, eggs, sugar, and butter

et2H2|, I3, §Z, dE, HEZ Pte SAAH YL

CHOCOLATE LAVA CAKE

z=a 2 A 0|2

Indulgent chocolate fondant cake served with vanilla ice cream
HHet Oo| AT RS 2EQ 4% Aol 223 Y AH0|3A Y LT

CHOCOLATE RED WINE CAKE

z=4 2= 0l A 0|2

Chocolate, red wine, cream, cacao powder, eggs, sugar, served with
vanilla ice cream

224, HEAQ!, I, 7172 IR, A2, e ok A0
Oto| A= &1t ehA| Al 3& LTt

BAILEYS TIRAMISU

E|2t0]4

Mascarpone, eggs, sugar, Baileys, and vanilla sorbet

OpAZERL|, A2, dE, HY2|AZ2 Th= E[2I0|40} HiEel M8t
S| Ml U

ICE CREAM

oro|a=2l

Your choice of 2 scoops of vanilla, scrawberry, chocolate, coconut or
passion fruit ice-cream

b2} ©7| 223, RRK T WHMESE 0j0jATR £ 243
AP i)

455.000

415.000

145.000

145.000

145.000

145.000

145.000

145.000

145.000

80.000

If you have any intolerances or allergies, please inform your server upon placing your order
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