SEASONAL MENU

PUMPKIN CREAM

pumpkin / ginger / coconut milk / sunflower cottage cheese / parmesan chips

29
ORIENTAL TARTAR

beef tenderloin / mushroom mayonnaise / shimeji mushrooms / chili oil / chives

84
SALMON

black lentils / cauliflower puree / parsnips / shrimp and lime sauce

12
PORK RIB

mashed potatoes / hoisin sauce / grilled romaine lettuce / chives / sesame

6d
DUCK DUMPLINGS

red cabbage puree / shallot / bacon / chive olive oil / caramelized plum

82
DUMPLINGS WITH OYSTER MUSHROOM & TOFU

red cabbage puree / shallot / chive olive oil / caramelized plum

82
BEEF TENDERLOIN SLIGES

pumpkin / cream sauce / boletus / french potato / tarragon / vinaigrette lettuce

82
NEW YORK CHEESECAKE

sea buckthorn mousse / white chocolate crisp

29

Waiting time for orders may vary. Some of the dishes may contain allergens.
For groups of 6 people and more there is 10% service charge. 0



BREAKFAST

PORRIDGE / MILLET GROAT

sunflower seeds / hazelnut / goji berries

* banana / cherry / belgian chocolate
* seasonal fruits / raspberry

SHAKSHOUKA

tomato / pepper / lamb's lettuce / eggs / olives / feta / pita bread

OMELETTE

* tomato / avocado / arugula / parmesan
* parma ham / arugula / parmesan

TURKISH EGGS

poached eggs / yoghurt / chorizo / paprika / garlic / parsley / pita bread

MEZE

hummus with shakshouka / turkish egg / black olive tapenade /

olives / padron peppers / arugula / cherry tomatoes / pita bread

REFORMA

eggs to choose / parma ham / cottage cheese / cheddar /
radish / tomato / avocado / bread

ENGLISH

eggs to choose / frankfurter sausage / bacon /
grilled mushrooms / tomato / green beans / bread

EGGS

three eggs to choose / arugula / cherry tomatoes / bread

BAGELS

* egg salad / arugula / cherry tomato

* bacon / fried egg / tomato / spicy aioli sauce / arugula / cherry tomato

TOAST WITH AVOGADOD

two poached eggs / guacamole

EGGS BENEDICT

* bacon / poached eggs / hollandaise sauce
* parma ham / poached eggs / hollandaise sauce

CREPES

vanilla cheese / chocolate / season fruits

Extras

Honey

Cherries jam

Tomatoes with onion

Cherry tomatoes with onion
Guacamole

Vegetables (cucumber / tomato / radish)
Parma ham / cooked ham / salami
Grilled bacon

Two frankfurter sausages

Two eggs

Two eggs omelette

Egg pasta with chives

Cottage cheese with chives & radish
Goat cheese

Bread

26

35

31

d4d

39

38

37

29

dl

33

43

29

DESSERTS

GHOGOLATE LAYA CAKE vanilla ice cream / raspberries sauce 34
GHEME BHULEE cornflower sugar / seasonal fruits 29
TIRAMISU cherry jam / almond crunchy 29
MEHlNGUE (served on weekends) 32
HOT DRINKS

Espresso 1
Espresso doppio 13
Espresso macchiato 13
Americano medium/large 14/17
Cappuccino 16
Caffe latte 18
Flat white 18
Matcha latte 16
Matcha 12
Tea pot 0,41 (tea/flavoured) 18
Winter tea 20
Ginger tea 20
* ask for decaffeinated coffee and plant milk +2

COLD DRINKS

Apple juice 0,3l 14
Lemonade On Lemon 0,33l 16
Homemade lemanade 0,5./11 16/26
Verbata 0,33l 16
Water 0,51/11 10/16
Water San Pellegrino 0,251/0,751 12/24
Water da Acqua Panna 0,251/0,751 12/24
Coca-Cola 10
Matcha juice 0,251/0,51 16/23
FRESH JUICE

Orange

Grapefruit 0,251/0,51 19/28
Mixed

Waiting time for orders may vary.
For groups of 6 people and more there is 10% service charge.
Some of the dishes may contain allergens.

00



STARTERS

CAULIFLOWER IN TEMPURA 33

radish / gastrique cucumber / turnip / parsley mayonaise /
oyster - soy sauce / chili / coriander / sesame

BEEF CARPACCIO 43

beef sirloin / capers / arugula / marinated boletus / truffle
olive oil / parmesan / foccacia

BEEF TARTARE od

chopped beef sirloin / marinated mushrooms / onion /
capers / egg yolk / rustic bread

SHRIMPS ad
wine-buttery sauce / garlic / chili / rustic bread
SHRIMPS CHORIZO0 99

chorizo / tomato / chili / white wine / coriander / rustic bread

SALADS

CAESAR 29

bacon / lettuce / cherry tomato / parmesan / caesar dressing / foccacia
* halloumi +14 * sous vide chicken breast +16 ¢ shrimps 20

SHRIMPS & DRAGON FRUIT 82

lettuce mix / grilled shrimps / dragon fruit / avocado / turnip / grenade /
sweet potato chips / mango - chilli dressing / vinaigrette dressing

PASTA

SPAGHETTI AGLIO OLIO 33
olive oil / garlic / chili / parsley / parmesan

SPAGHETTI CARBONARA 48
bacon / cream / egg / parmesan / parsley

TAGLIOLINT SEPIA WITH SHRIMPS ol
concasse tomatoes / parsley / wine&butter sauce

PACCHERI Z SHRIMPS AND CHORIZO0 5l
shrimps / chorizo / cream sauce / parsley

PAPPARDELLE WITH MUSHROOMS AND LOIN 89

white wine / cream / mushrooms / sirloin / garlic / parsley / parmesan

SOUPS

BROTH WITH LOVAGE 2]
homemade pasta
TOMATO SOUP 28
homemade pasta
CONSOMME 32

beef broth / beef dumplings / carrot

BURGERS

Our burgers are made of the highest quality Black Angus beef, served in
brioche bread with fries and pickled vegetables with chilli.

OVSTER MUSHROOM 45

brioche bread / oyster mushroom bbq / mozzarella /
roasted onion / lamb's lettuce / cucumber / sesame oil / red onion /
sweet potato fries

CLASSIC a7

brioche bread / 180 grams of beef / cheddar / lettuce / tomato / pickles /
red onion confiture / red onion / spicy aioli sauce / fries / ketchup / pickled
vegetables with chili

CHEESEBURGER 47

brioche bread / 180 grams of beef / cheddar / lettuce / pickles / onion /
ketchup / mustard / french fries / pickled vegetables with chili

NEW YORK 50

brioche bread / 180 grams of beef / bacon / fried egg / pickles /
tomato / red onion / bbq sauce / fries / pickled vegetables with chili

TEMPURA 52

brioche bread / shrimps in tempura / pickled radish / grilled pineapple /
corn salad / parsley mayonnaise / sweet potato fries / pickled vegetables
with chili

* extra portion of cheese +4 * extra portion of beef +10
* sweet potato fries +b

MAIN GOURSES

ROASTED GOAT CHEESE ROULADE a7
goat cheese / radish leaf pesto / tomatoes / wild garlic
CAULIFLOWER STEAK 43

fennel / buckwheat popcorn / pepper and tomato sauce /
vinaigrette

CHOPPED BEEF STEAK 52

baked sweet potato / grilled corn / grilled ramiro pepper /
grilled zucchini / herbal butter / aioli sauce

BEEF CHEEKS 65

barley with boletus / green beans /
caramelized beetroot with apple / thyme

BEEF TENDERLOIN 97

lettuce with vinaigrette / peppercorn sauce / extras to choose:
* puree with truffle oil * french potatoes ¢ fries ¢ grilled vegetables

DESSERTS

CHOGOLATE LAYA CAKE vanilla ice cream / raspberries sauce 34

GHEME BHULEE cornflower sugar / seasonal fruits 29
TIRAMISU cherry jam / almond crunchy 29
M EHlNGUE (served on weekends) 32

Waiting time for orders may vary.
For groups of 6 people and more there is 10% service charge.
Some of the dishes may contain allergens.

00



R

PIZZA

baked from Italian Caputo flour, topped with San Marzano tomatoes sauce
and Latticini Orchidea Il Fior di latte mozzarella

FOCCACIA

rosemary / olive oil / sea salt

MARGHERITA

parmesan

MARGHERITA VERDE

parmesan / black pepper / parsley / garlic oil

CAPRICIOSA

prosciutto cotto / mushrooms

CoTTo

prosciutto cotto / parmesan

SALAMI

salami napoli

NAPOLETANA

anchois / capers / black olives

PICCANTE

salami piccante / peperoncino / black olives

PARMA

parma ham / arugula / parmesan / dried tomatoes

* every extras +b

KIDS MENU

PENNE

tomato sauce / parmesan

MINI CHEESEBURGER

fries / ketchup

CHICKEN FILLETS

fries / cucumber salad

CREPES

vanilla cheese / chocolate / season fruits

FRIES
SUEET POTATO FRIES

29

34

a7

42

12

a4

44

46

43

29

32

32

29

23
29

HOT DRINKS

Espresso

Espresso doppio
Espresso macchiato
Americano medium/large
Cappuccino

Caffe latte

Flat white

Matcha latte

Matcha

Tea pot 0,41 (black/flavoured)
Winter tea

Ginger tea

* ask for decaffeinated coffee and plant milk +2

COLD DRINKS

Apple juice 0,3l

Fresh juice 0,251/0,51

Lemonade On Lemon 0,331
Homemade lemonade 0,51/11
Yerbata 0,33l

Water 0,5/11

Water San Pellegrino 0,251/0,751
Water da Acqua Panna 0,251/0,751
Coca-Cola 0,251

Matcha juice 0,251/0,51

BOTTLED BEER

Itote Lwy 0,51
Tucher 0,50 (pilsner/weizen/lager/dunkel)
Corona 0,31

Low & no alcohol beer
Tucher 0,5 (pilsner/weizen)
Corona Cero 0,31
Johannes IPA

HOUSE WINE

Glass
Carafe 0,251/0,50/11
Botter Prosecca 0,2l (bottle)

No alcohol wine
WineFree 150ml (white/red)

1
13
13
14/17
16
18
18
16
12
18
20
20

14
19/28
16
16/28
16
10/18
12/24
12/24
10
16/23

18
22
16

22
16
18

18
30/56/100
32

Waiting time for orders may vary.
For groups of 6 people and more there is 10% service charge.
Some of the dishes may contain allergens.

00
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WINA/WINES Whisky
_ _ J&B Whisky 16
Musujace/Sparkling sutelka/bottle | Ballantines 16
Highland B 18
Botter Prosecco 200ml/750ml 32/97 lq and baron
; ] s Chivas 12 y.o. 21
aletta Rose Nikka Days 36
Dom Perignon 2010 950 Blen Scotia 15 v.0. 16
Cattier Brut 330
Cattier Brut 375 ml 190 whlskevﬁ.Bourbon
Deutz Brut 375 ml 190
Jack Daniels 19
Biate/White 75ml/150ml/750ml Jim Beam 16
Arrogant Tutti Frutti Blanc 10/20/100 Rum
Lungarotti Pinot Grigio 11/22/110
Paco & Lola Albarino 14/28/140 :avana 3 el ;g
Chenin Blanc 14/28/140 e
, o Cpt. Morgan 16
Waipara Riesling 16/32/160 8acardi Carta Blanca I
Sancerre Blanc 138 Bacardi Carta Negra 18
[acapa 48
GZBI"UIOHB/HB[‘J 75ml/150mL/750ml
Arrogant Tutti Frutti Rouge wan | BN
Cotes Du Rhone Rouge St. Pierre 11/22/110 Christies London Dry Bin 18
Secateurs Red 12/24/120
Masserie Civitella Primitivo Dt Manduria 12/24/120 Cognac
0ld Vine Zinfandel 14/28/140
El Esteco Malbec 140 Lheraud cognac 28
Non-alcoholic 75ml/150ml/750ml M
WineFree (white/red) g/ig/9n | MertiniBianco 14
Martini Fiero 14
ALKOHOLE /40 mt Likiery/Liqueur
Kahlua 15
LUodka/Vodka Baileys 14
m . Jagermaister 16
0 vborowa y Fernet Branca 19
Sty . Fernet Amaro 19
Baczewski 14
Chaopin Rye 16 ADBI’"Lti.f
Pravda 18 -
Belvedere 20 Rin Quin Quin 24
Waiting time for orders may vary.
o e e service charge. (£



