
MAIN COURSES

Rosé wine

White wine

Red wine

Non-alcoholic

CHEF`S CHOICE 
BEETROOT TARTARE chanterelle mayonnaise, hazelnuts

and rye bread crips (sulfites, egg, mustard, nuts, gluten)

HALIBUT lentil ragout, semi-dried tomatoes, roasted

onions and sugar snap peas (sulfites, milk, fish)

CHOCOLATE CAKE passion fruit and salted caramel ice

cream (melk, egg, gluten)

SLOWBAKED CABBAGE celeriac and miso pure, hazelnuts, panko

and dill (sulfites, milk, gluten, nuts, celery)

GRILLED ENTRECOTE mushrooms in garlic and herb, french fries

and bearnaise sauce (sulfites, milk)

LANGOUSTINE AND RAZORCLAMS grilled pumpkin, creamy

fregola and pickled fennel (sulfites, milk, gluten, shellfish) 

BUTTERFRIED TURBOT crushed vinegar potatoes, kohlrabi,

broccolini and soya noisette (fish, milk, sulfites, gluten, soya)

STARTERS

75

85

125
295

565

460

545

85/stk

215

225

The Pale Rosé by Sacha Lichine

Minuty M Rosé

149/745

179/895

Coca Cola/Coca Cola Zero/Fanta/Sprite

Ringi Eplemost

Lemonade

Klokk&Co Gringo

Klokk&Co Frippa

65

89

99

109

129

All wines contains sulfites

GRILLED FOCACCIA whipped butter (milk, gluten)

MARINATED OLIVES (sulfites)

SWEET POTATO FRIES cheddar sauce and chipotle mayonnaise 

(eggs, mustard, sulfites, milk)

LIGHT DISHES 

OYSTERS ponzu, lemon verbena

(Molluscs, sulfites, soya, gluten)

TARTAR OF COD avocado, horseradish, dill

mayonnaise, pickled onion (fish, sulfites,

mustard, egg, shellfish)

WAGYU WITH PORCINI BROTH variation of

mushrooms, edamame, sprouts and toasted

(sesame seeds, sulfites, gluten, sesame, soya)

Schloss Johannisberg 50° Riesling

Louis Latour Bourgogne Chardonnay

Domaine Louis Moreau Chablis

David Sautereau Sancerre Blanc

159/795

179/895

189/945

199/995

Les Alliés Pinot Noir

Guigal Cotes du Rhône

Borgogno Barbera d´Alba

Borgogno Langhe Nebbiolo No Name

149/745

169/845

179/895

215/1075

MOCKTAILS

Passionfruit dream

Pink Gin & Tonic

Coconut Virgin Mojito

119

119

119

DESSERTS
CHOCOLATE MOUSSE cacao crumbel and coffee sirup 

(egg, gluten, milk)

LEMON MERINGUE PIE with blackcurrant sorbet

(milk, egg, gluten)

CRÈME BRÛLÉE apples and cinnamon compote (milk, egg)

CHOCOLATE CAKE passion fruit and salted caramel ice cream

(milk, egg, gluten)

125

185

85

185

895,-

75

85

125



MAIN COURSES

Rosé wine

White wine

Red wine

Non-alcoholic

CHEF`S CHOICE 
SHRIMP SOUP with scampi ceviche and carrot cruditè

(sulfites, milk, fish, celery, shellfish)

LAMB SIRLOIN with autumn vegetables, onion purèe,

rosemary-orange sauce (sulfites, milk, celery)

CRÈME BRÛLÉE apples and cinnamon compote  (melk,

egg)

SLOWBAKED CABBAGE celeriac and miso pure, hazelnuts, panko

and dill (sulfites, milk, gluten, nuts, celery)

GRILLED ENTRECOTE mushrooms in garlic and herb, french fries

and bearnaise sauce (sulfites, milk)

LANGOUSTINE AND RAZORCLAMS grilled pumpkin, creamy

fregola and pickled fennel (sulfites, milk, gluten, shellfish) 

BUTTERFRIED TURBOT crushed vinegar potatoes, kohlrabi,

broccolini and soya noisette (fish, milk, sulfites, gluten, soya)

STARTERS

75

85

125
295

565

460

545

85/stk

215

225

The Pale Rosé by Sacha Lichine

Minuty M Rosé

149/745

179/895

Coca Cola/Coca Cola Zero/Fanta/Sprite

Ringi Eplemost

Lemonade

Klokk&Co Gringo

Klokk&Co Frippa

65

89

99

109

129

All wines contains sulfites

GRILLED FOCACCIA whipped butter (milk, gluten)

MARINATED OLIVES (sulfites)

SWEET POTATO FRIES cheddar sauce and chipotle mayonnaise 

(eggs, mustard, sulfites, milk)

LIGHT DISHES 

OYSTERS ponzu, lemon verbena

(Molluscs, sulfites, soya, gluten)

TARTAR OF COD avocado, horseradish, dill

mayonnaise, pickled onion (fish, sulfites,

mustard, egg, shellfish)

WAGYU WITH PORCINI BROTH variation of

mushrooms, edamame, sprouts and toasted

(sesame seeds, sulfites, gluten, sesame, soya)

Schloss Johannisberg 50° Riesling

Louis Latour Bourgogne Chardonnay

Domaine Louis Moreau Chablis

David Sautereau Sancerre Blanc

159/795

179/895

189/945

199/995

Les Alliés Pinot Noir

Guigal Cotes du Rhône

Borgogno Barbera d´Alba

Borgogno Langhe Nebbiolo No Name

149/745

169/845

179/895

215/1075

MOCKTAILS

Passionfruit dream

Pink Gin & Tonic

Coconut Virgin Mojito

119

119

119

DESSERTS
CHOCOLATE MOUSSE cacao crumbel and coffee sirup 

(egg, gluten, milk)

LEMON MERINGUE PIE with blackcurrant sorbet

(milk, egg, gluten)

CRÈME BRÛLÉE appels and cinnamon compote (milk, egg)

CHOCOLATE CAKE passion fruit and salted caramel ice cream

(milk, egg, gluten)

125

185

85

185

895,-

75

85

125
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