
PIZZA 1 PIZZA PER PERSON 	 149,-
Margerita	
Mozzarella, tomato sauce, semi-dried tomatoes
Chilli pepperoni 	
Mozzarella, spicy sauce, semi dried tomatoes,
Ventricina (pepperoni with fennel), arugula
Mushroom 	
Mozzarella, mushroom creme, semi dried tomatoes,
Nameko mushroom, truffle oil

PASTA	
Penne Arrabiata with tomato	 159,-
Pasta, tomato sauce, chilli and parmesan
Carbonara 	 159,-
Pasta tagliatelle, bacon, egg and parmesan
Bolognese	 159,-
Pasta Mezze Maniche with classic meat sauce 
Lasagne	 159,-
Pasta plates with meat sauce 

LUNCH PLATE
3 open sandwiches

Fried fillet of plaice 
With remoulade and lemon

Egg and shrimps 
With mayonnaise and cress

Roastbeef 
With horseradish, pickles and fried onion

245,-

FISH PLATE
3 open sandwiches

Fried fillet of plaice 
With remoulade and lemon

Shrimps 
With egg, mayonnaise, lemon and cress

Smoked salmon 
With dill dressing

245,-



Minimum 1 course per person. 
Additional fee is charged when paying with some credit cards. The bill can not be split. Allergens - please ask the waiter

FISH  	
Calamari fritti 	 138,-
With tartare sauce, lemon
Fried fillet of plaice with French fries 	  148,-
Served with homemade remoulade and lemon
Slices of smoked salmon	   168,- 
Served on a plank with slices of avocado, lemon and toast
Fish ‘n’ Chips	 198,-
With garnish, French fries and remoulade
Grilled salmon fillet	  279,-
With freshly cooked pasta, tomato sauce and garnish

MEAT
Clubsandwich with French fries	 159,- 
Chicken breast, bacon, tomato, lettuce and currydressing
American Crispy Chicken Tenders	 159,-
Served with fries and chili mayo
Grilled beef fillet 	 268,-
Served with french fries, salad and béarnaise sauce 

BURGERS SERVED WITH FRENCH FRIES
Bacon Cheese	 198,-
Brioche, patty, bacon, cheddar, tomato, onion, chipotle 
Spicy Jalapeño 	 198,-
Brioche, patty, onion, jalapeños, chili cheese, cheddar, jalapeño mayo
Crispy Chicken 	 198,-
Brioche, crispy chicken, tomato, onion, chipotle
Truffle	 198,-
Brioche, grilled patty, truffle mayo, sautéed mushrooms,
cheddar, caramelized onions

VEGETARIAN
Nachos with spicy guacamole	  128,-
Guacamole with jalapenos

SEAFOOD
Large grilled scampi	 158,-
With dill dressing and salad. Served with bread.
Shrimp sandwich	 168,-
Brioche with hand-peeled shrimps, egg, lettuce and mayo 
Grilled langoustines	 225,-
With garlic, parsley, lemon and toasted bread 
½ lobster 	 225,-
With dill dressing and salad. Served with bread.
Moules Frites	 179,-
Mussels steamed in white wine, cream, mustard, herbs. 

SALAD	
Caesar salad with chicken	 148,-
With romaine lettuce, croutons, bacon, dressing and parmesan

SOMETHING SWEET
Fresh strawberries	 60,-
With vanilla ice cream and warm chocolate sauce
Belgian waffle 	 60,-
With vanilla ice cream and warm chocolate sauce
Classic Crème Brûlée 	  60,-
American Pancakes	 60,-
With fresh berries, icing sugar and maple syrup

CHILDREN'S DISHES (TO AGE 12)
Grilled chicken breast w/ French fries	 99,-
Fish ‘n’ Chips 	 99,-

NEW
The chef recommends

Salmon tartare · 185,-
With avocado. Served with french fries

Beef tartare · 185,-
Served with french fries

Truffle	 198,-
Brioche, grilled patty, truffle mayo, sautéed mushrooms,
cheddar, caramelized onions


