Salads

Mixed green Salad served with tomato, mushrooms, endive, olives, mozzarella and basil pesto
155,-      ½ 90,-              





 

Caprese – pile of tomatoes and mozzarella, with herb dressing and decorated with rucolla

115,-



    


   
     

Caesar Salad served w./crutons, light dressing, served by choice with or without chicken breast      175,-
135,-                   

Starters

Beef Carpaccio w. /parmesan, lemon, olive oil        




135,-                                                                                                   
 

Parma Ham served with pineapple salsa and toasts




95,-

Smoked Salmon with honey mustard, lettuce, lemon and herbs, served with toasts        
125,-                                        
  










 

Soups

Gazpacho – chilled cold vegetable soup served w. /toast and garlic aioli          

80,-                                                       


                                                                        

Creamy Spinach soup w. /marinated salmon and poached egg                                             
85,-                                           
    
 





 

Beef Consommé w. /pearl vegetable 






65,-

Pasta and vegetarian dishes

Spaghetti w. /olives, bacon, onion, garlic, tomatoes w./olive oil and parmesan           
125,-                                  

Tagliatelle served w. / creamy sauce, salmon and herbs                                                   
155,-                               




 

Cheese filled Ravioli served with basil pesto, sun dried tomatoes and parmesan 

150,-                         

Gratinated Goat cheese served on grilled aubergine w. /ice berg lettuce, peanuts,

165,-

cranberry compote 










Meat and fish

Wheat tortilla filled with marinated chicken, pork and beef noodles served

185,-

with avocado pure and cream 

Baked chicken breast marinated in chilli and yogurt served w. /potato piti – panna,
165,-

tomato salsa, sour cream and sweet chilli sauce

Baked pork ribs served w. /vegetable fingers, baked potato w. /sour cream w. /sweet
175,-

 chilli sauce

Grilled Fillet Mignon served with roasted spinach, potato rösty and red wine sauce
245,-

vegetables

Pork medallions marinated in herbs, served with creamy mushroom sauce and fried
170,-

 potatoes nests 

Chef’s Cheeseburger  w. / assorted vegetable, ketchup, mayonnaise and French fries  
145,-

Fresh Grilled Salmon in sesame crust served w. /mashed potatoes w. /green asparagus
175,-

and basil sauce

Deserts

Strawberry tartar w. / mint and lemon Sorbet        




80,-                                                                                                      




Chocolate mouse w. /fresh orange Sauce           





85,-                                                                                                 




                                                                                                

Hot love - warm vodka marinated raspberries Served w. /vanilla ice cream 

75,-

Tartelles filled with fruit cream decorated with fresh fruits



90,-


