
If you have any questions about allergens or the origin of the meat – ask us!

D E S S E R T S

A L L  D A Y  M E N U  1 1 : 3 0 - 2 2 : 0 0

Toast Skagen – half 195 / full 235

 Pan-fried bread, shrimp, mayonnaise, lemon, and dill

-

Caesar Salad 225

 Chicken breast fillet, bacon, romaine lettuce, Parmesan, and croutons

-

Classic Steak Tartare Half  225

 Dijonnaise, capers, shallots, cornichons, chives, cured egg yolk

-

Burger / Beyond Burger (V) 235

 Caramelized onion, Gruyère, truffle mayonnaise, and French fries

-

Iberico Schnitzel 345

 Capers, anchovy butter, red wine sauce, and French fries

-

Grilled Sirloin Steak 295

 French fries, tomato salad, and Béarnaise sauce

-MONDAY-
Slow-cooked beef chuck with mushrooms, Dijon mustard and tarragon, served with roasted potatoes.

-TUESDAY-
Poached salmon fillet with warm potato salad, radishes, legumes, fresh herbs and Parmesan dressing.

-WEDNESDAY-
Beef meatballs with olives and feta cheese, served with tzatziki and thyme-roasted potatoes.

-THURSDAY-
Poached cod served with egg, prawns, browned butter and boiled potatoes.

-FRIDAY-
Grilled picanha with red wine sauce, spicy fries and green salad.

T O D A Y ´ S  M E N U

Yogurt Panna Cotta 115
 Strawberry sorbet, rhubarb

-
Ice cream 115

-
Classic Crème Brûlée 105

-
Basque cheesecake 115
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