vega - vgn. = vegan

V.=

p BITES

OYSTER 4.5 p.pc

« ¢ ANCHOVIES 9

s pickled - gremolata - roasted bellpepper - crispy breadcrumbs

¢ FOCACCIA vgn. optional 6.5

aioli « hummus

CRISPY POTATO v. 8

| 2 1 black garlic - parmesan cheese

CAULIFLOWER FRITTERS vgn. 8

& smokey bbq sauce - aioli

N CHORIZO CROQUETTES 95

? 3pcs. - onion compote - manchego

STNNTNS

VITELLO TONATO 125

marinated veal - tuna sauce - bonito flakes « crispy capers

SWEET PATATO HASH BROWN vgn. 9.5
tahini soy yogurt - zhoug

KING PRAWNS 14

piri piri butter « lemon - bread

CARROT BELL-PEPPER SOUP vgn. 8

crispy corn - lime - cilantro oil

BURRATA v. 12

tomatoes - pistachio pesto - tomato foam

PlzZA\

VERDURE v. 15
yellow tomato sauce « mozzarella - mushrooms « green asparagus - parmesan cheese
+spicy salami 3

MARGHERITA v. 14

tomato - mozzarella - parmesan - basil

TARTUFO 16

tomaat - mozzarella - truffle sauce - fior di fesa ham « parmesan cheese - arugula

SNBAD

CAESAR SALAD s.141.19

chicken thigh - softboiled egg - bacon - croutons - parmesan cheese

NIAINS

PLAT DU MOMENT 22

seasonal dish

POINTED CABBAGE vgn. 18

green curry - chickpeas - crispy chili-oil - pommes paille

RAVIOLI 20

peas-lemon ravioli - za'tar - crispy broadbeans

MONKFISH 23

white beans - tomato bouillon - crispy chorizo - nduja hollandaise sauce

CHEESEBURGER v. optional 16

bacon « caramalised onion - smoked cheese

SHORTRIB 23

parsley panko « jus de veau - potato salad in gribiche sauce

COTE DE BOEUF 600 gr. - 2 persons 69

n'duja hollandaise - green salad - fries

JID=S

FRIES v. 55

rmayonnaise

GREEN SALAD v.55

seed mix « homemade vinaigrette

SEASONABLE VEGETABLES vgn. 6.5

roasted

DESSERTS

CREME BRULEE v.9

mango - coconut

CRUMBLE V.9

raspberries - rhubarb - vanilla ice cream

ESPRESSO MARTINI AFFOGATO v. 135

espresso - vodka - kahlua - vanilla ice cream
CHEESES FROM KEF v. 13

KOFFIE SPECIALS v.9
Italian | French | Spanish | Baileys
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