
 

 

 

 

 

Starters 

 

- Homemade fresh cheese with herbs - 

caramelised pear, tomatoes (14.00) 

- Seafood - 

yellow tomatoes, cheese muffin (18.00) 

- Steak tartare - 

ciabatta, anchovies, cured beef (16.00) 

 

- French onion soup - 

baguette, Parmesan (15.00) 

 

Main Courses 

 

- Lamb rump steak - 

courgettes, marrow, blackcurrant demi-glace sauce (29.00) 

 

- Corn chicken - 

autumn root vegetables, truffle béchamel (25.00) 

- Beef fillet - 

barley, wheat, beetroot, pepper sauce (32.00) 

- Octopus lasagne - 

Parmesan, double cream and butter sauce, vegetables (24.00) 

- Argentine red shrimp - 

risotto, quince (22.00) 

- Variations on charred potatoes - 

hard cheese, Camembert (16.00) 

 

 

Desserts 

 

- Apple - 

white chocolate (8.00)  

 

- Vanilla cake - 

pumpkin, pistachios (8.00)  

 

- Lingonberry tiramisu - (8.00)  

 

- Ice creams and sorbets - (4.00) 

 


