SUMMERDEAL

CREATE YOUR MENU FROM THE ENTIRE SELECTION

2 COURSE 20.
3 COURSE 25.

PAKHUISBREAD ..... .- .o

Spring onion soup v+

crostini - red pesto - 8.50

Smoked salmon

blini - chicory - apple - herb yogurt - 13.75

in menu + 2.50

Avocado tartare v+

mango - chili - mint - ponzu - wasabi chips - 9.50

Carpaccio
aged cheese - arugula - dried tomato - balsamic
kernels - 11.50 - in menu + 1.50

Marinated watermelon v
feta - cucumber - olives - seeds - 10.00

¥ Steak tartare

truffle mayo - brioche - cress - egg yolk - radish - 11.00

Shrimp cookies
sweet and sour cucumber - sriracha mayo
black sesame - 12.00

SALADS

Caesar

chicken thigh - little gem lettuce - tomato - Parmesan

boiled egg - croutons - Caesar dressing - 18.50

Caprese v
buffalo mozzarella - pomodori - arugula - basil
olive oil - seed - 18.00

B“nains with fries

Australian Black Angus beef
brioche - aged cheese - bacon - lettuce - tomato
pickle relish - mustard sauce - 19.75

Chickpea mushroom v+
bun - lettuce - tomato - ketchup - avocado spread
fried onion - 19.50
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V = vegetarian V+ =vegan

MAI“ anBSEs with fries

Steak
teres major - shallot sauce - turnip puree - 23.50
in menu + 250

Spareribs
slow cooked - coleslaw - spring onion
spicy marinade - 19.50

Tuna steak

coconut-yellow curry sauce - mini bok choy
crispy fried onions - 22.50in menu + 1.50

Chili sin carne v+

bean stew - baby corn - tortilla - iceberg lettuce
creme fraiche - 18.50

Salmon fillet
braised leek - crispy beetroot - beurre blanc
chives - 21.00

¥ Butter chicken
skewer - garam masala - creamy tomato sauce
rice - cashews - 18.75

Aubergine schnitzel Vv (v+ possible)
Feta crumble - pickled onion - dried chickpea
roasted bell pepper sauce - 18.50

Lamb leg

green beans - pea sauce - mint oil - 21.00

DESSERTS

¥ Strawberry parfait
green peppers - white chocolate - 9.75
Créme bralée
vanilla - orange - 8.50
Lemon pie
meringue - nougatine - vanilla ice cream - 9.50
Cheese platter

French cheeses - fig-nut bread - apple syrup - 12.50
in menu + 3.00

Chocolate mousse v+
caramel - roasted peanuts - 9.75

EARLY
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ALL MAIN COURSES
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Do you have an allergy? Please tell our staff. It is not excluded that our dishes contain allergens.






