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Inner menu

Summer flavors to enjoy




TO START WITH
@ Warm bread with spreads  €8,95

Warm ¢ 1'1.15]:}' bl‘EHd Lo Sl]ﬂl’ﬁ‘, SEI‘VEL’] ‘W’ith romaro

tapenade, aioli, and pesto basil tﬂpenade.

STARTERS
Soup of the day €9,50

A c]mngi ng soup of the moment, ﬁ"eshl}-‘ prepared b}-’

our kitchen.

Large scampi in tomato sauce <I10,75

LHI’gE‘ SCHI‘E"JP]. n a HHE-’DUI'{:LII sduce DF romaroes in

their own juice, garlic, basil, and red onion.

Carpaccio £16,25
Thin]}-' sliced carpaccio with :uugula, Parmesan
cheese. pil]ﬁ‘ nuts, capers, sun-dried tomatoes. and

creamy tl'lllqzlﬁ' mavyonnaise.

MAIN COURSES
@ Baked aubergine £24,50

Layers of :fggp] ant. tomaro, and mozzarella from

[hﬁ' OVEen, S'E'I'Vt"'d 'Wilfl"] d l'iC}l [omarto sauce.

@ Truftle pasta £24,50

Creamy pasta with the rich Havor of cruffle, finished

W’ith Parmesan EhEESE.

10% dI.SC{}HHI on a l'hrfi’rﬂﬂul‘S{’ SCL Menit.




Stuffed chicken breast  €25.50
Rolled chicken breast filled with mozzarella,

tomaro, and pesto. Served with broccoli and potato

gratin, vfgetables, and a crea my gar]ic sauce with

PHT'IHESHTI Chf‘ESE .
Fried cod €27,50

Pan-fried cod with a creamy fish sauce. broccoli and

pD[HfD gl‘ﬂflﬂ, HI]-C]. KTEgE[HbIES.

Entrecote 200 grams £€29.95
Tender sirloin steak witch fried potatoes and
1-'egetables. Served with a sauce DF}*QUT choice:

PEPpE rcorn cream sauce, 'I'I'ﬂlS]ll'DDﬂ"i sauce, or glﬂ‘ﬂ

Lamsrack £€33,25
Juicy rack of lamb with creamy puree, vegerables,
and a sauce of your choice: peppercorn cream sauce,

mllShTDDm sauce, or gl’ﬂ\’}’.
DESSERTS

Ice cream tapas £€7,95

A selection of three ice cream fHavors., served with

Whipped cream.

Chef's dessert £10,50
Lf't }"DUTSE]FbE SUTPTiSEd b}' | Efﬁ'ﬂtivﬁ dESSEl‘t

creation [:I'Dﬂl our CIIEE

Cheese board £€12.95

T]]l'EE EHI‘th“}" SE’]ECEE‘C]. L‘hEESES ‘With nuts, S:‘-,-'I'L'lp..

ﬂﬂd gTEI,PE’S.
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