
Restaurant & Bar

SNACKS

STARTERS

SIDES

MAIN COURSES

DESSERT

Marinated olives 50,-

Smokey salted almonds 50,-

Gillardeau oysters  95 / 175 / 265,-
shallots, vinaigrette 
& lemon 3 – 6 – 9 pcs. 

Sardines in olive oil  130,- 
mayo, bread & grilled lemon

Bikini toast
mozzarella, ham & truffle  95,-

Fried chicken  125,-
with hot sauce

Charcuterie  185,-
cheese, sausage, ham, 
tapenade & bread

Burrata 130,-
baked tomatoes, tomato pesto, 
basil & bread 

Jerusalem artichoke soup 135,-
baked jerusalem artichokes 
& truffle

Steak tartare 150,-
potato, onions, 
egg yolk & truffle

Yellowfin tuna 165,- 
edamame, avocado, chilli, 
lime & coriander

Salmon tartare 155,-
sour creme, chives, parsley 
& croûton & trout roe

Moules marinières 135,-
steamed mussels, carrots, 
celery, garlic, cream & herbs

Fries 60,-
with rosemary salt & mayonnaise

Green salad 50,-
with vinaigrette

Bearnaise 45,-

Cacio e pepe 165,-
pasta, pecorino, 
parmesan & pepper 

Caesar salad 165,-
romaine lettuce, parmesan, 
croûtons & chicken breast

Baked halibut 245,-
grilled pointed cabbage, trout roe, 
chives, beurre blanc & potatoes

Bistro burger 175,-
Beyond Meat, romaine, 
cheddar, ketchup, mustard, 
onions, pickles & fries

Steak frites (250g) 365,-
green salad, fries & bearnaise 

Vanilla ice cream  75,-
chocolate sauce & 
burned white chocolate

Lemon tart  90,-
merenque, liquorice 
& vanilla ice cream

3 pieces of cheese  95,-
crisp & sweet

Information about the content of allergenic ingredients can be obtained from the restaurant’s staff


