Menu



starter

Beet Carpaccio - Goat Cheese Cream - Arugula - Balsamic Vinegar - Herb Oil 13
Torpedo Shrimp - Homemade Sweet Chili Sauce - Lime 14
Ceviche - Sea Bass Fillet - Avocado Cream - Cucumber - Radishes - Trout 16

Caviar - Sesame Sauce (House Recipe) - Orange Oil

Beef Tartare - Cornichons - Shallot - Mustard Seeds - Chives - Egg Yolk Gel - 17
Grilled Brioche

Grilled Eggplant - Aioli with Roasted Bell Peppers and Wild Garlic - Mixed 12.50
Leaf Salad - Cherry Tomatoes - Sun-Dried Tomatoes - Burrata

Edamame - Soybeans - Sea Salt 7
salads
Side salad - Leafy greens - Cherry tomatoes - Cucumber - Radishes - 750

House dressing

Bowl - Mixed greens - Radishes - Cucumber - Cherry tomatoes - Corn - 14
Pickled fennel - Mango-passion fruit dressing

Served with chicken breast in yogurt marinade +7
Served with marinated salmon +9
Served with tiger shrimp +10
kids menu

Kids Rigatoni - Chicken - Cream Sauce - Parmesan 9.50
Kids Veal Schnitzel - Mashed Potatoes - Cream Sauce 15
Kottbullar - Mashed Potatoes - Vegetables - Cream Sauce - Cranberries 11.50
Chicken Nuggets - French Fries - Ketchup 10

Kids Ice Cream - 2 scoops of ice cream of your choice with toppings 5



Main

Tagliolini al Nero - Mixed Seafood - Sun-dried Tomatoes - Shallots - Leeks -
Black Tiger Shrimp - Tomato-Saffron Sauce - Grana Padano

Orzotto - Portobello Mushrooms - Onion Chips - Grana Padano - Truffles

Lamb Steak - Roasted Eggplant and Tomato Cream - Sugar Snap Peas -

Cranberry gel - Wild garlic aioli - Lamb jus with rosemary and pink pepper -

Freeze-dried cherries
Veal schnitzel - Creamed mushrooms - Rosemary potatoes - Cranberries
Salmon fillet - Grilled white asparagus - Hollandaise sauce

Striploin steak - Potato gratin - Marinated red shallots (caramelized in
Nutri) - Demi-glace with brown butter

Beef burger - Brioche bun - Aioli - Sweet mustard - Iceberg lettuce -
Tomatoes - Pickles - Cheddar sauce - French fries - Ketchup

sides

French fries
Rosemary triplets
Young vegetables

Potato gratin

dessert

Créme Brilée - Blueberry Gel

Cheesecake - Caramelized White Chocolate - Cranberries - Sea Buckthorn
Sorbet - Almond Chips

Tartlet with Lemon Ganache - Sous-vide Rhubarb - Rhubarb Sorbet -
Wood Sorrel

Sorbet - 2 scoops of rhubarb or sea buckthorn sorbet
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All prices include service charges and sales tax.

Information on allergens and additives is available upon request
from our staff



