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SNACKS

Marinated green olives
Smokey salted almonds
Mixed spicy chilli nuts

Gillardeau oysters
mignonette, lemon &
tabasco 3 - 6 pcs.

10g Baerii caviar

50,-
55,-

’

95 / 175,-

245,-

blinis, créme fraiche & chives

Sardines in olive oil
mayonnaise, lemon & bread

Boquerones
marinated anchovies, lemon,
black pepper & bread

Stracciatella
grilled bread & olive oil

Bikini toast

mozzarella, ham & truffle

Charcuterie
classic pickles & bread

130,-

120,-

95,-

’

95,-

’

185,-

STARTERS

Gazpacho

135, -
tomato, bell pepper & grilled bread

Shrimps in the shell

mayonnaise, dill & lemon

Burrata

125,-

130,-

tomatoes, basil & grilled bread

Calamari Fritti

135,-

parsley, piment d’Espelette,

mayonnaise & lemon

Steak tartare
capers, shallots, dijon,
tarragon & potato crisps

Vitello Tonnato
rocket, capers, shallots
& parsley

Information about the

145, -

155, -

Restaurant @ Bar

SIDES

Fries 60,-
mayonnaise

Green salad 50,-
dijon vinaigrette

Extra dip 20,-

MAIN COURSES

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

Risotto 185,-
beetroot, walnuts & pecorino

Bistro burger 175,-
Beyond Meat, salad,

cheddar, ketchup, mustard,

onions, pickles & fries

Fish of the day 245,
seasonal vegetables,
new potatoes & sauce meuniere

Steak frites 365,-
grilled scallions & green salad
choose pepper sauce or bearnaise

DESSERT

Affogato 75,-
hazelnut ice cream

Danish strawberries 95,-
cream & elderflower

Creme Brilée 90, -
3 pieces of cheese 95,-

crisp & sweet

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




