OO



TES

APP
ETI
ZERS

SAL
AD

MAIN
COou
RSE

SW
EETS

HOMEMADE CHIPS

Homemade chips with mayo herbs dip
BEETROOT CHIPS

CRISPY TARRAGON BAGUETTE WITH
TONNATO DIP

Sliced baguette with dried tarragon, tonnato
and olive paste dip

EDAMAME
SHISO BEEF ROLL

Filet, shiso, pickled beetroot and mayo hoisin

CHILE LIME SALMON TACO
Seared cooked salmon,avocado mashed, crispy salmon skin
with cream cheese yuzu sauce

CRAB BALLS

Breaded crab balls with tartare sauce

CHARCUTERIE & CHEESE BOARD

Pecorino, Truffle brie, Stilton, Manchego, Vorarlberg, sweet
pepper salami, Prosciutto 24 month aged, Bresaola, Chorizo
balls with dried fruits, honey, blueberry and fig jam

CHEESE BOARD

Pecorino, Truffle brie, Stilton, Manchego, Vorarlberg

CEVICHE SEA BREAM KUMQUAT

Sea bream with yuzu and kumquat

SALMON TARTARE

Salmon, coriander, fresh ginger, Sakura and sesame

FETA PUTTANESCA SPICY HONEY
Grilled dodony feta steak, colored cherry tomatoes,
puttanesca and honey sauce with sourdough bread

YAKITORI CHICKEN SKEWERS

Yakitori marinated chicken thighs with grilled corn on the cob

3 GRILLED KING SHRIMPS WITH
GRAM MASALA BUTTER

3 grilled tiger prawns with glazed carrot and
creamy butter sauce

OCTOPUS CREAM

Octopus, fresh cream, red chili, vodka, and parsley

GREEN BEAN

green beans, edamame with baby spinach and avocado

AUBERGINE
Charred eggplant, mesclun leaves with goat cheese, hazelnut
and orange balsamic sauce

OCTOPUS
Octopus, mix greens, onion, red chili with olives and lemon
ginger sauce

SALMON SASHIMI WITH QUINOA
Mesclun leaves, edamame, beetroot with mashed avocado
quinoa and soya ponzu

BRESAOLA CRISPY FLAT BREAD

soft tortillas, homemade sauce with mozzarella, arugula,
bresaola, parmigiano

TRUFFLE CRISPY FLAT BREAD
soft tortillas, cream truffle sauce with mozzarella, mushroom
and parmigiano

MARGUERITA CRISPY FLAT BREAD
soft tortillas, homemade sauce with mozzarella, arugula,
Parmigiano

CHICKEN SCHNITZEL

Chicken schnitzel with skin on potato and arugula

TRIO BEEF BURGERS
Portobello truffle, sweet chili & BBQ

GOLDEN APPLE PIE MILLE FEUILLE

Mille feuille,golden apple with vanilla beans ice cream
and caramel sauce

CHOCOLATE TRUFFLE ICE CREAM MERINGUE




DRINKS MENU



VODKA

ABSOLUT

KETEL OVNE

BELVEDERE

CIROC

ABSOLUT

RUSSIAN STANDARD PLATINUM
RUSSIAN STANDARD

GREY GOOSE

TITO’S

SINGLE MALT
ABERLOUR 14Y
ABERLOUR 16Y

THE GLENLIVET 12Y
THE GLENLIVET 15Y
MACALLAN 12Y
LAGAVULIN 16Y
GLENMORANGIE
NIKKA
GLENFIDDISH 12Y
GLENFIDDICH 15Y
MONKEY SHOULDER
SCAPA SKIREN

SCOTCH

CHIVAS 12Y

CHIVAS 13Y

CHIVAS 18Y
DEWAR'S 12Y

BLACK LABEL
MONKEY SHOULDER

BURBOUN
MAKER'S MARK
JACK DANIELS

GIN

BEFEATER
MALFY
MONKEY 47
TANQUERAY
HENDRICK'S
SUNTORY ROKU
GIN MARE
AVIATION

SIP SMITH




TANQUERAY 10
BOMBAY SAPPHIRE

TEQUILA GLS
AVION BLANCO
AVION REPOSADO
AVION RESERVA 44
DON JULIO BLANCO
DON JULIO REPOSADO
1800 BLANCO

1800 REPOSADO
PATRON SILVER
PATRON REPOSADO
PATRON ANEJO

RUM

HAVANA 3YO
HAVANA 7YO
BACARDI BLACK
ZACAPA 23Y

RED WINE

CHATEAU MARSYAS BQAA

CHATEAU MARTINON BORDEAUX SUPERIEUR
LINTEO NERO D’AVOLA 2016

R DE CHATEAU ROYLLAND 2016

LE RENARD PINOT NOIR 2016

WHITE WINE

CHATEAU MARSYAS BQAA

CHATEAU MARTINON ENTRE-DEUX MERS 2018
GAVI DOCG MILLE 2017

PINOT GRIGIO COLLEZIONE SOLDI 2017

LE RENARD BOURGOGNE CHARDONNAY 2015

BEERS
HEINEKEN
ALMAZA
ELMIR
STELLA

PROSECCO
PICCINI
BOTTEGA
MARTINI




CHAMPAGNE
MOET & CHANDON BRUT CHAMPAGNE
MOET & CHANDON ROSE CHAMPAGNE

WATER & SOFT DRINKS
WATER SMALL

WATER LARGE

RIM SMALL

PERRIER

SOFT DRINK

CLASSICS
AMERICANO
APEROL SPRITZ
BLOODY MARY
WHISKEY SOUR
COSMOPOLITAN
CUBA LIBRE

DRY MARTINI
ESPRESSO MARTINI
GIMLET

GIN BASIL

GIN MARTINI

GIN SOUR
MARGARITA
MEZCAL MARGARITA
MOJITO

NEGRONI

OLD FASHIONED
PALOMA






