
Grilled goat cheese
with cucumber tartare mixed with garlic, mustard seeds

and chilli oil, homemade rustic baguette
100g./ 7,90€   *1,7,10

Salmon Tataki
Marinated salmon slices decorated with avocado,

radish and mooli, sesame cracker
100g./ 9,80€   *1,4,7,11

Octopus with Tabbouleh
roasted with ghee, bulgur vegetable and herb salad ( pomegranate seeds,

cucumber, tomatoes, coriander, parsley), minty crème fraiche
100g./ 10,50€   *2,7,1

Delicate Beef tartar (rare)
Uruguay

served with toasted home baked bread, garnished with arugula marinated with chilli
                  100g./ 11,30€   *1,3,10

200g./20,30€
We will gladly prepare this dish for you to take home

Pho-Bo style beef broth
made step by step from rich boiling broth, rice noodles,

Pak choi salad, ginger, coriander and cinnamon
0,33L/ 7,30€   *1,3,9

Mediterranean fish soup
with prawns, chunks of sea �sh, tomatoes, fennel and

a drop of lime, served with buttered ciabatta
0,33L/ 6,90€   *1,2,3,4,7

Asian spicy soup
Tasty soup made from red curry, sweet corn, cherry

tomatoes and chicken re�ned with coconut milk
0,33L/ 3,90€   *1,3,4,7

For your companion
Grilled goat cheese with cucumber tartare mixed with garlic,

Beef tartare decorated with rocket �avoured with chilli oil, Salmon Tataki –
marinated salmon slices with avocado, Octopus with Tabbouleh salad,

minty crème fraiche.
400g./ 36,50€   *1,2,4,7,10,11



AS A MAIN COURSE

AS A SIDE ORDER

Salads
Traditional Caesar salad
Romano lettuce, Parmesan, Caesar dressing,
bacon dust and croutons
200g./ 7,70€   *1,3,4,7,10

Tagliata salad
Slices of seared beef �llet served on a bed of rocket salad with green

asparagus, pea shoots and homemade honey-balsamic
dressing, parmesan and rustic baguette

200g. - 100g. / 14,90€   *1,7

Pak choi salad
fresh bean sprouts, avocado and mango, served with grilled prawns.

Coriander – sesame dip with chilli, Shrimp chips
250g. - 100g. / 14,50€   *1,2,4,6,11

Roasted pieces of salmon
100g./ 4,50€   

Chunks of marinated chicken breast
100g./ 3,20€

Seared tiger prawns
100g./ 4,90€   *2

YOU CAN ALSO ADD

Arugula salad
With honey Balsamic, cherry 
tomatoes and Parmesan  
150g./ 4,50€   *7

Mixed leaf salad
with fresh salad vegetables and cherry
tomatoes, homemade basil dressing
150g./ 4,50€   *10

Creamy pea risotto
with pieces of delicate goat
cheese and crispy pancetta
300g./ 15,90€   *7

Baked zander
breaded with oat �akes, grilled
until crisp with beetroot tartare
on a bed of rocket salad, served 
with rustic baguette
200g./ 14,70€   *1,7,10

Baked Salmon
marinated in jasmine tea with vegetables
wrapped in banana leaf with mixed with
pomegranate seeds, red grapefruit
and coriander
200g./ 16,80€   *1,4,7,10

Butterfish
Tender white �sh grilled on a �at top with
garlic and thyme, poached baby potatoes 
with parsley, sa�ron sauce and parsley oil
180g./ 14,80€
*1,4,7,10

Soba noodles with marinated salmon
Harmony of �avours of buckwheat noodles and oyster-ginger sauce with
beetroot shoots, watercress, radish and a sprinkle of bonito �akes
300g./ 15,90€   *1,2,4,6,11

Tiger shrimp
Baked with chilli and garlic, topped
with New Zealand mussels, buttery
coriander sauce, our own
sourdough bread
200g./ 17,90€   *1,2,4,7

(peeled)



Baked beef ribs
rubbed with chimichurri Argentinian salsa, orange
dip with chilli and served with home baked bread

400g./ 18,80€   *1,6,9,10,14

Classic burger
Seasoned Uruguay beef in a homemade bun with cheddar,

sour pickles, fresh onion, tomato and mayonnaise,
French fries with tartar sauce

270g./ 15,50€   *1,3,7,10

Chicken breast Supréme
with creamy pea risotto with with pieces of delicate

goat cheese and crispy pancetta
200g./ 14,50€   *2,7

Grilled chicken wings
served with homemade recipe pickles,

spicy dip and home baked bread
450g./ 10,80€   *1,3,7,10

Pork tenderloin Sous vide
Grilled pork �llet, mashed potatoes with spinach,

anchovy aioli, green asparagus and baby peas
180g./ 14,50€   *3,4,7,10

Mango-Pineapple burrito
Tortilla �lled with fresh mango and pineapple salad, marinated 

chicken pieces, minty yogurt dip, served with nachos
150g./ 11,80€   *1

Traditional Wiener Schnitzel
prepared from the leg of calf, potato salad with onion

180g./ 16,20€   *1,3,7,10

Baked bagel
with pieces of beef in homemade bagel with fresh

creamy dip made from pickled cucumber
served with cheesy fries 
150g./ 12,90€   *1,7,10



200g.

300g.

400g.

28,80€   *7

32,50€   *7

36,80€   *7

LADY
GENTLEMAN
JUMBO

Beef filet
Uruguay

Your steak to be made
as your wish:

CHOOSE YOUR SAUCE

or salsa

CHOOSE YOUR SIDE:

RARE
  cold red center
  (almost raw)
MEDIUM RARE
  warm red center 
  (bloody inside)
MEDIUM
  warm pink center
  (juicy)
MEDIUM WELL
  hot but still a bit pink 
  (dry inside)
WELL DONE
  hot grey center 
  (least recommended)

boiled baby potatoes with 
butter and parsley  *7
baked potato slices with 
cherry tomato and rosemary
potato fries
grilled seasonal vegetables
mixed leaf salad  *10
Arugula salad with cherry
tomatoes and Parmesan *7

MUSHROOM *1,3,7,10
PEPPERCORN *1,3,7
CREAMY SAFFRON *1,7

CHIMICHURRI – Argentine salsa

Rib – eye 

300g./ 26,90€   *7
(URUGUAY)

Chicken breast
Supréme

corn chicken from home
breeding prepared by
Sous-vide
200g./ 14,90€   *7

(home breeding)

Build your favorite
plate of food as you like. 
Sauces or dip and sides 
are in price included !!!



or:

1000g.
...from seafood and fish

Tender white �sh grilled on a �at top, Filleted fried Pike,
Prawns breaded in Panko breadcrumbs, grilled seasonal vegetables,

home baked rustic baguette, sa�ron sauce
600g.-400g./ 32,50€   *1,2,3,4,10

1400g.
...from juicy grilled meat

Grilled chicken wings, crispy chicken bites breaded in Panko
breadcrumbs, beef ribs rubbed with Argentinian chimichurri salsa,

baked baby potatoes with cherry tomatoes and rosemary, fresh pickles
Dips: Spicy dip, homemade tartare sauce

850g.-550g./ 29,50€   *1,3,7,10

Butter cake
baked in rhubarb sauce, frozen yogurt

100g./ 5,80€   *1,3,7,8

Chocolate terrine
made from genuine Belgian chocolate, delicately �avoured

with liquor and served on lavender cappuccino
80g./ 5,90€   *7

Homemade sorbet
according to the daily o�er

150g./ 4,20€

Tropical Fruit Salad
refreshing, healthy, delicious, juicy

300g./ 7,90€

for 2 people


