
Summer menu 
Green asparagus soup 215,- 

smoked duck, dug white asparagus, cheese crisp and ramson oil 
10, 12 

Wine pairing G. Marc Bourgogne Chardonnay 175,- / Upgraded wine pairing G. Duplessis Petit Chablis 2022 259,- 

Pan fried bream 235,- / 445,- 
summer cabbage, carrot, spicy lobster butter sauce, pickled turnip and trout roe 

1, 2, 4, 7, 9, 10, 12, 14 
Wine pairing Santa Cristina Lugana 175,- / Upgraded wine Marc Kreydenweiss Wiebelsberg Grand Cru 2020 279,- 

Entrecôte 465,- 
summer greens, smoked leek cream, chimichurri, port wine, 

smashed new potatoes with herbs and parmesan 
10, 12 

Wine pairing Enate Reserva 179,- / Upgraded wine pairing Prieto Pariente Confines 2016 259,- 

Chocolate cake 225,- 
pistachio base, strawberries, crocan ice cream, elderflower jelly and lemon thyme caramel 

1, 3, 10, 11a, 11 
Wine pairing Santa Sofia Recioto 145,- 

Upgraded wine pairing Graham's Ambassador Exclusive Single Harvest Tawny Port 2001 259,- 
3 course menu 735,- 

3 course wine pairing 490,- / upgraded wine pairing 699,- 
4 course menu 835,- 

4 course wine pairing 635,- / upgraded wine pairing 945,- 
——————————————————————————————————————— 

	 Tapas plate 	 	 	 	 	 	 	 	 																																																																																																									245,- (large 385,-) 
      Cheeses and charcuterie, olives, crostini, pickled vegetables, sourdough bread and ramson aioli 

	 1, 3, 6, 10, 12 (allergens may vary, ask your waiter) 

	 Burrata salad 		 	 	 	 	 	 	 																																																																																																							225,- (large 315,-) 
    Basil cream, rhubarb, tomato, strawberry, lettuce, crispy leek and pickled delicate onion 

	 10, 12 

	 White wine creamed mussels ca. 500gr. 		 																																																																																																										315,- 
	 Creamy mussels with chimichurri, tomato, pickled onion 
	 Served with lemon, aioli and french fries 
	 3, 10, 12, 14 

	 Crispy chicken burger with French fries. 	 	 																																																																																																										305,- 
	 Gochujang glaze, ramson aioli, potato bun, sesame slaw, pickled cucumber and pickled onion 
 	 1a, 3, 6, 7, 9, 10, 12 

	 Shortcrust tartlet		 	 	 	 	 	 																																																																																																									225,- 
	 Pecan cream, cherries, toasted pecans, chocolate meringue and cherry sorbet 
	 1, 3, 10, 11 

All the meat is fried to medium, unless other requests. 
Food for the kids? Half portion - half price! We also have child-friendly food outside the menu, for the delicate palates! 

ALLERGENS 
1 gluten, 2 shellfish, 3 egg, 4 fish, 5 celery, 6 mustard, 7 sesame seeds, 9 soy, 10 milk, 11 nuts, 12 sulfur dioxide and sulphites, 13 lupin, 14 molluscs 

Please inform us of your allergies!


