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STARTERS

MELONZ

2 types | Italian ham | pommegranate | olive oil | arugula

SALMON

marinated in beetroot | dragon mayonaisse | fennel

BEEF CARPACCIO

truffle cream | tomato | Parmesan | kernelmix

ITALIAN ONIONSOUP

red onion | Gruyere

MUSHROOMS ON TOAST#

brioche | parsley oil | Parmesan | beurre blanc

FLAMMKUCHEN 27

flank steak | peccorino | balsamic | Parmezan

CARNE CRUDA

raw steak tartare | olive oil | seasalt | mayonaisse

BONELESS RIBS

spring onion | chili’s | crispy onion | barbecuesauce

CHEFS SURPRISE#

platter with different starters
*can only be orderd from 2 people, price p.p.

Let us advise you on delightful wines
that pair perfectly with the dishes.

’Vegetarian or vegetarian option available.

MAIN COURSE

BEEF STEW

mashed potato | cranberry compote

PRAWNS

herb rice | chimichurri | grilled zucchini

STEAK

stroganoffsauce | fries | flambée

CATCH OF EIGHT

FLANK STEAK

beurre Café de Paris | French fries | bimi

SURF & TURF 2.0

prawn | tenderloin | potato | vegetables | fries | sauces
*can only be orderd from 2 people, price p.p.

CHICKEN SKEWER

African spices | grilled vegetables
mint yoghurt sauce | paprika sauce

RAVIOLI GIGANTE#

filled vegetables and truffle | mushroom cream sauce

LASAGNE MELANZANE#

eggplant | tomato | mozzarella

22,50

29,50

28,50

DAYPRICE

29,50

37,50

25,75

25,75

22,50

SIDES

Garlic potato’s
Grilled vegetables

Fries or French fries & mayonnaise
truffle mayonaisse + €1

,Vegetarian or vegetarian option available.




