
GRILLED FOCACCIA whipped butter (milk, gluten)

MARINATED OLIVES (sulfites)

TRUFFLE CROQUETTES herb dip (egg, mustard, milk,
sulfites, gluten)

SNACKS
75

85

125

CLASSICS
PORK BELLY SANDWICH slow-roasted pork belly,
tangy red cabbage, marinated broccoli and sesame
salad, pickled red onion, mustard mayonnaise,
sourdough bread (milk, sulfite, gluten, mustard, egg,
soya, sesame)

CAESAR SALAT chicken, bacon, romain lettuce,
parmesan, croutons (egg, milk, gluten, fish, mustard,
sulfites)

BEEF BURGER cheddar, chipotle mayonnaise, onion,
cabbage salad, french fries (egg, milk, gluten, mustard,
sulfites)

MOULES FRITES red curry and coconut milk, french
fries, aioli (egg, fish, mollusks, milk, celery, mustard,
sulfites)

FISH SOUP catch of the day of fish and shellfish in
creamy white wine sauce - served with bread (milk,
fish, mollusks, celery, shellfish, sulfites, gluten)

325

345

365

365

380

TODAY´S
LUNCH

475

APÉRITIF
Abbazia Prosecco DOC Extra Dry

Château Cazeau Crémant Bordeaux

Moët & Chandon Imperial Brut

155/925

165/995

225/1350

DESSERTS
CREMA CATALANA citrus salad (egg, milk)

WARM CHOCOLATE CAKE passion fruit and salted
caramel ice cream (milk, egg, gluten)

185

185

Hugo Spritz
189

White wine 

Red wine 

Non-alcoholic

Schloss Johanisberg 50° Riesling

Louis Latour Bourgogne Chardonnay

Domaine Louis Moreau Chablis

David Sautereau Sancerre Blanc

Les Alliés Pinot Noir

Guigal Cotes du Rhône

Borgogno Barbera d´Alba

Borgogno Lange Nebbiolo No Name

Coca Cola/Coca Cola Zero/Fanta/Sprite

Ringi Apple Juice

Lemonade

Passionfruit Dream

Klokk&Co Frippa

All wines contains sulfites 

Rosé

The Pale Rosé by Sasha Lichine

Minuty M Rosé

149/745

179/895

65

89

99

129

129

ALL DAY MENU

159/795

169/845

179/895

215/1075

159/795

179/895

189/945

199/995
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