
MENU
Note that some of our dishes contain allergens,

please ask and we’ll be happy to provide more information

STARTER
LOADED SWEET POTATO FRIES   V, G

guacamole, marinated red onion, Cheddar cheese dressing
8.00

BRUSCHETTA
ciabatta, tomato, mozzarella, arugula, balsamic syrup

12.00

OLIVES   G, L, V
lentil crisp, tapenade

11.00

PERSILLADE TIGER PRAWNS
lemon, herb butter, ciabatta

14.00

CHICKEN-VEGETABLE SAMOSAS
cucumber-mint raita

13.00

SALAD
TATAKI

roasted salmon, marinated vegetables, sesame seeds, red caviar, soy-citrus dressing
14.00

CAESAR
romaine lettuce, cherry tomatoes, ciabatta croutons, matured hard cheese

13.00

CAPRESE
avocado, burrata, salad mix, melon, marinated tomat, pesto, grissini

13.00

SALAD EXTRAS
 roasted tiger prawns 6.00
	 breaded	chicken	fillet	 5.00
 teriyaki beef 6.00

SOUP
LENTIL-CARROT SOUP   V
lentil chips, Greek yoghurt 

8.00

BORCHT WITH BEEF
sour cream, herbs

9.00



PASTA, RISOTTO, BURGER
TORTELLI   V

tortelli with spinach, ricotta and asparagus, sun-dried tomato sauce
15.00

RISOTTO   V
creamy asparagus-fennel risotto

15.00

BEEF BURGER / VEGETARIAN BURGER   V
beef patty or Beyond Meat patty, brioche bun, spicy mayo,

onion marmalade, fries
17.00

MAIN
BUTTER ROASTED SEABASS FILLET

fennel-asparagus risotto, parmesan grissini, lemon-butter sauce
22.00

GRILLED SALMON FILLET
parmesan cream, grilled vegetables, smashed potatoes, asparagus, cherry tomato

20.00

CHILI-ROSEMARY BUTTER ROASTED BEEF FILLET
grilled vegetables, roast potatoes, wine sauce

26.00

SOUS-VIDE DUCK FILLET
carrot-sweet potato puree, broccolini, apple-brandy sauce

24.00

DESSERT
AFFOGATO CARAMEL

Madagascar vanilla ice cream, caramel sauce, espresso
7.00

CAKE FROM CAFE BOULEVARD SELECTION
berry sauce, decoration

7.00

PANNA COTTA
cold berry soup, fresh berries

8.00

ICE CREAMS, SORBETS
vanilla or caramel ice cream

passion fruit or black currant-mint sorbet
1 scoop

3.00

L –  lactose free    G – gluten free    V – vegetarian


