
 

Starters 

 

- Chilled avocado and yoghurt soup - 

goat’s cheese, pickled legumes, sprouts (15.00) 

- Stracciatella - 

cucumber, basil, lemon, hazelnuts (14.00) 

- Octopus gratin - 

fennel and asparagus salad with herb dressing (15.00) 

 

- Salmon - 

brioche, dill cream, avocado, cucumber salsa (16.00) 

- Prosciutto - 

vegetables, melon, Parmesan, lemon-honey dressing (14.00) 

 

- Chicken - 

carrot, tartar sauce (15.00) 

Main Courses 

 

- Beef flank steak - 

barley porridge, parsley-garlic oil, pepper sauce (30.00) 

- Chicken, turkey, duck - 

potato, pepper sauce (26.00) 

- Veal osso buco - 

tomatoes, potato croquette (24.00) 

 

- Zander - 

cauliflower, dill oil (22.00) 

 - Halibut - 

tiger prawn lasagna, vegetables, broth (24.00) 

 - Salmon - 

asparagus, zucchini, sesame seeds, scallions (23.00) 

 - Sugar snap pea arancini - 

Gorgonzola, herb cream (16.00) 

Side Dishes 

- Roasted vegetables in a white wine-butter sauce (6.00) - 

- Leaf salad with basil pesto (4.00) - 

- Green buckwheat flakes with dill (4.00) - 

- French fries with cheddar (5.00) - 

 

Desserts 

 

- Strawberries - 

vanilla (8.00) 

 

- Rhubarb - 

egg white (8.00) 

 

- Chocolate - 

raspberries (8.00) 

 

- Ice-creams and sorbets (4.00) - 


