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APPETIZERS

Gilda
Anchovy, olive, guindilla pepper, peperonata

Truffle arancini
Parmesan foam, chicory, truffle

Argentinian prawn toast
Brioche, pickled pearl onion, tarragon mayonnaise

Fresh oysters 3 pcs
Poesie oyster, lemon, mignonette sauce

STARTERS

Tuna Crudo 
Avocado, coriander, ponzu sauce

6€

12€

14€

16€

Vitello tonnato
Veal, tuna sauce, arugula

17€

Straciatella with caramelized pumpkin
Anchovy, romaine lettuce, basil pesto

Lightly cured seabass
Sourdough blini, smoked sour cream, pickled onion, horseradish

17€

16€

19€

Umami beef tartar
Kimchi cabbage, chicory, soy sauce, fries

Grilled Argentinian prawns
Peperonata, saffron mayonnaise, chimichurri

17€

21€



MAIN

Pike cutlet
Potato–tarragon cream, Chardonnay sauce, trout roe

21€

Mussels 0,5 kg
White wine cream sauce

17€

Bisque fish soup
Seafood, fish

16€

Grilled octopus
Brussels sprouts, fennel salad, peperonata, Hollandaise sauce

24€

Roasted duck fillet
Potato gratin, baba ganoush, demi-glace sauce

24€

Roasted zander with saffron risotto
Grapefruit, Brussels sprouts, basil

24€

Ribeye steak 250 gr
Beef entrecôte, Madeira sauce

30€



For information about allergens, please ask your server!

SWEET

Lemongrass Creme Brulee

8€

Chocolate Tart
Blackcurrant sorbet, berry sauce

8€

SIDES

Grilled vegetables

Mashed potatoes

Crispy sweet potato fries

French fries

Fresh salad

6€

6€

6€

6€

6€

Sorbet

3€


