
Small starters 
Beef carpaccio with grana padano 
    and truffle mayonnaise 6,00 
Cauliflower potato rösti with smoked salmon and 
    dill-lime crème frache 6,75 
Muhammara with roasted pita, spicy 
    vegan feta, pomegranate and mint 6,00  
Roasted zucchini with tabbouleh 
    and basil oil 6,00  
Shrimp croquettes with 
    lemon-parsley mayonnaise 6,75 
Vitello tonnato with capers 6,50 
Meat platter with three changing 
    charcuterie and pickles 7,50 
Vegetable gyoza with hoisin sauce 6,25 (V) 
Bruschettas with pulled pumpkin, 
    spicy vegan feta and pepita 6,75  
Bruschettas with mackerel salad  
   and yellow beetroot 6,75  

Soups and salads 
Salad with falafel, grilled zucchini 
    and vegan tzatziki 6,00  
Salad with Parma ham, brie and pesto 6,00  
Salad Caprese with tomato, 
    mozzarella and basil 6,00 (V) 
Noodle salad with spicy prawns 6,00 

Mexican tomato soup with tortilla chips 
    and vegan cheese 4,00  
Thai chicken soup with coriander 3,75 

Three pieces of extra bread 1,00 

Small main dishes 
Beef burger with barbecue sauce, 
    bacon and cheese 6,50 
Korean chicken burger with kimchi and 
    spicy oriental sauce 6,50 
Falafel burger with muhammara 6,50 (V)  possible 
Quesadilla with cheese, onion, bell pepper, jalapeño, 
    sour cream, avocado dip and tomato salsa 6,75 (V) 
Cauliflower steak with curtido and 
    jalapeño sauce 5,50  
Lamb skewer with tabbouleh and mint yogurt 7,25  
Boneless ribs with paprika aioli encurtido 7,50 
Vistajine with salmon, cod and vegetables 7,25 
Potato tortilla with manchego cheese 
    and bell pepper aioli 6,50 (V) 
Scallops with peas and crispy Parma ham 9,75 

Side dishes 
Crinkle fries with spicy mayonnaise 3,50  
Sweet potato fries with truffle mayonnaise 4,50  
Corn on the cob with sea salt butter 3,50 
Potato gratin with Emmentaler, cream and egg 4,00 

Deserts  
White chocolate cheesecake with 
    strawberry sorbet ice cream 5,25 
Chocolate brownie with hazelnuts 
    and vanilla ice cream 5,25 
“Pornstar martini” passion fruit mousse, 
    Malibu foam and meringue 6,00 
Key lime pie with cassis ice cream 5,50  
Cheese board with three changing cheeses 
    from Fromagerie Bon with fig bread and 
    apple balsamic syrup 8,75 

DINNER 
We recommend that you 

choose two starters and three main 
courses per person from our menu. 

 vegan dish (or vegan possible) 
(V) vegetarian dish 

Do you have allergies? Pleas let us know 


