
  

STARTERS 

Pulled salmon Asian style            

Crispy tortilla – Cucumber – Oyster sauce – Wasabi – Spring onion – 13.50  

              
 

 
 
 

Burrata Italiana             

Pearl couscous – Cherry tomato – Basil – 12.75 

Classic beef carpaccio            

Pesto – Balsamic – Parmesan – Rocket – 14.0 0  

          

SOUPS 
Fresh pomodori tomato soup            

Basil cream - Croutons – 8.50  

Creamy celeriac soup             

Mushrooms – Herbal oil – 8.50  
 

MAIN COURSES 
Poached Norwegian cod fillet           

Potato mousseline – Samphire – Haricots verts – Citrus beurre blanc – Salmon roe – 29.0 0  

 
 

 

 

 

 

 

 

Grilled Irish Angus diamond tenderloin          

Jacket potato – Cress – Green asparagus – Port gravy – 32.50  

Tortelloni funghi              

Mushrooms – Truffle sauce – Peas – Dragon – Parmesan – 24.50  

 

DAILY SPECIALS 
Butchers choice 

Changing meat dish – daily rate 

Catch of the day 

Changing fish dish – daily rate 

Vegetarian dish of the day  

Changing vegetarian dish – daily rate 

 

SIDE DISHES  
Fresh fries              

Mayonnaise – 5.75 

Truffle fries deluxe             

Gratinated with parmesan – Truffle mayonnaise – 6.75 

Mixed vegetables of the season  – 5.25          

Grilled green salad            

Green herbs – Dressing – 5.0 0  

 
 

DINNER MENU 

 

Spring 20 23 

Vitello Tonnato Favorite!  

Caper apples – Crispy parmesan – Green herbs – 14.75 

Skin-fried duck breast from France Chef’s tip!  

Mango compote – Bokchoy – Pommes fondant – Gravy with star anise – 34.50  

 

  

 
 

 

 



 

 

 
 
 

 

 
 


