ENGLISH

SANDWICHES

choice of ciabatta or dark sourdough

BEEF CARPACCIO
parmesan, sun-dried tomato, pine nuts, mixed herbs
& truffle mayonnaise

EGGPLANT
burrata stracciatella, pistachio & pickled onion

VITELLO TONNATO
veal eye round, fried capers & tuna mayonnaise

SPECIALS

CHEF'S STEAK SANDWICH
brioche, jalapefio, sun-dried tomato
& warm cheddar sauce

(LUB SANDWICH | vegetarian option available
sourdough, grilled chicken, bacon, little gem, tomato,
Nduja aioli & fries

100% BLACK ANGUS BURGER
brioche, cheddar little gem, pico de gallo & fries

VEGGIE BURGER
brioche, cheddar, little gem, pico de gallo & fries

SOUP OF THE DAY | daily changing soup

SALADS

BLACK AND BLUE SALAD

mesclun, citrus vinaigrette, cucumber, tomato,

avocado cream, pine nuts, eqg, croutons & parmesa

CHOOSE YOUR TOPPING: chef's sieak | prawns | goo cheese

VEGETARIAN SALAD

mesclun, cucumber, sweet potato, walnuts,
sun-dried tomato, pickled onion, avocado cream,
parmesan & raspberry vinaigrette

CEASER SALAD
little gem lettuce, chicken, bacon, parmesan & croutons
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ENGLISH

MENU

@ VEGETARIAN

54118

@ VEGAN
BITES
CIABATTA 7 €65
choice of: herh butter or Nduja aioli
BRUSCHETTA IBERICO HAM €11,50
ricotta spread, sun-dried tomato, nectarine & black garlic
BRUSCHETTA TOMATO @@ €115
antiboise, pickled cherry fomato & halsamic
BLACK AND BLUE OYSTER €450
raspberry vinegar, lime leaf & orange
JOSPER OYSTER €495
spinach & béarnaise sauce
OYSTER PLATTER €150
three Black and Blue oysters & three Josper oysters
TAGGIASCA OLIVES @7 c495
BITTERBALLEN | vegetarian option available 7 €]
mustard
SHRIMP CROQUETTE €123
mustard mayonnaise
CHARCUTERIE €1700
selected artisanal cured meats
CHEESE BOARD 2 €100
selection of cheeses & panforte bread
SNACK PLATTER | 16 PIECES / 24 PIECES €1700/ € 24,00
mix of different snacks
SIDES
FRIES @7 €55
mayonnaise
SWEET POTATO FRIES @ €85
parmesan & trufflemayonnaise
GREEN ASPARAGUS 7 €900
hazelnut, lime salt & choron sauce
ROASTED SEASONAL VEGETABLES @@ €35
ARTICHOKE @7 €700
citrus
SIDE SALAD @7 €700

mesclun, cucumber, tomato, pickled onion & citrus vinaigrette

Do you have any allergies? Please let us know!
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