SNACKS

for sharing

NAAN WITH GARLIC HUMMUS 12.5€
Ezme / Chilli oil / Crispy chickpeas / Crispy mint

GEORGIAN BREAD WITH CHEESE 13€
Herb butter/ Labneh with roasted olives
We suggest adding-

BURRATA 5 €
MORTADELLAS5 €

DONUTS
WITH SMOKED FISH 11.5€
Potatoes / Prawns / Portobello / White truffle sauce /

Chive mayonnaise / Garlic cream / Trout roe / Sprouts /
Philo dough

soup

SOUP OF THE DAY 7€

Ask our waiters.

STARTERS

SHREDDED BURRATA 15.5€

Dried tomatoes aioli / Red pesto / Cured ham /
Compressed melon / Seasonal berries / Chili oil

SALMON TARTARE 16€
Carrot Muslin / Avocado Salsa / Cilantro / Ponzu / Black
Sesame / Homemade Grain Bread

SHRIMP AL AJILLO 15€
Garlic confit / Herbs / Hollandaise / Crispy corn /

Homemade baguette

SALAD 9€
Young green salad / Seasonal vegetables and berries /
Lemon-passion fruit-honey dressing

We suggest adding~
SHRIMPSwith Mango-Chilli marinate7€
BREAD2€

ROMAN SALAD
WITH CRISPY CHICKEN 15€

Anchovy and hard cheese mayonnaise / Bacon crumbles /
Cherry tomatoes / Brioche toast / Crispy spring onion

MAINDISHES

CAULIFLOWER STEAK 20.5€

Garlic hummus / Peanut butter sauce / Herbal o1l /
Pomegranate / Crispy chickpeas

BUTTERFISH 23.5€

Jerusalem artichoke -cashew cream/ Buttermilk
cream emulsion/ Dill oil/ Jalapeno oil/ Caviar/
Compressed green apple

BEEF RIBS 26€
Orzo risotto with mushrooms and truffle sauce /
Chimi - churi / Mustard

DUCK BREAST 22.5€

Hoisin glaze / Olive tapenade / Duck jus / We
recommend adding an additional side dish.

- - ADDITIONAL GARNISHES - -

CHIPOTLE POTATO PUREE 4.5€
With baked corn

POTATO GRATIN 5€

Caramelized onions / Leek / Gruyere cheese / Butter dough
SWEET POTATO FRIES 4.5€
FRESH VEGETABLES 4.5€

DESSERTS

MASCARPONE CAKE 7.5€

Amaretto-quince-yolk sauce / Mascarpone cremeux /
Chocolate block / Crispy quince

APPLE-RASPBERRY CLOUD 7€

Raspberry curd / Baked apple mousse / Hazelnut cookie
/ Raspberry glass / Milk foam

ICE-CREAM 6€
Vanilla / Forest berry / Pistachios



