EN

TARTARE & CARPACCIO

Frenchie(G,L).......... ... v,

beef, foie gras, onion,
tarragon cream,truffle

Parmigiano G) ....................

beef, parmesan espuma, crispy parmesan,
figs chutney, onion, cappers

Natural (G, L)........ccvvvivn..

beef, quail eqg yolk, mustard,
pickles, onion, Worcestersire

BruceLee (G, L) .......vvvvinn..

beef, spicy cucumbers, coriander,
onion, ponzu, leek mayo, seeds

Thiro(G). ...t

beef, marinated shitake mushrooms,
cashew cream, wakame, pear

Matryoshka (G) ....................

beef, trout roe, onion,
mustard, dill, horseradish

FRESH OYSTERS (L, G) |3 PCS.

Gillardeau............ ... it

Fresh lemon
Ponzu sauce

On your choice:

Chicken liverpate (G) ...............

fried sour dough, apple

“‘Beet & Herring" (L) ................

potato, carrot, onion, egg,
beetroot mayo, crispy bread

Duck hearts “Yakitori”. .. ............

Chimichuri sauce, black currant,
chives, sriracha mayo

Crispy artichoke (V). ................

truﬂ‘le cream, parmesan

Scallops kataifi (L)..................

mango-curry cream, trout roe, wakame

Prawns “Lollipop” ..................

cream with jalapeno, coriander,
sesame seeds, teriaki

G - gluten free L - lactose free V - vegeterian

19.-

Raspberry vinega
Red wine vinegar with shallot onion

STARTERS

15.- Beetroot carpacciowith ............
goat cheese & truffle (V, G)

13.- pear, pine nuts, black currant,
honey-mustard dressing,
beetroot balsamico, avocado

13.- Porcini-Arancini (V). ................
crispy rice balls, mozzarella, leek cream
Greensalad (V,G,L)................

15.- avocado, wakame seaweed, cucumber,
vinaigrette, edamame, zuccini

16.- Flatbread “Scagen” (L) ..............
prawns, sriracha mayo, quail eggs, dill,

15.- salmon roe, little gem salad, radish, trout roe

MimMiNo (G) ...

beef, adzika, Georgian spices, coriander,
onion, sheep cheese, capers, pomegranate

Deercarpacio(G)...................

cowberry, crispy kale, mustard seeds
and onion, leek cream

Nordic(G)......oovvvvian s,

salted salmon with beetroot and cranberry,
smetana, cucumber, radish, salmon roe,
horseradish

Tokyo (G) .. ovvveeee e

tuna, ponzu, guacamole, kiwi,
coriander, chili pepper, greip

Tango (L) ..ovvvievi

red prawn tartare, little jam salad,
passion fruit & kimchi sauce,
apple & cucumber, shrimp chips

Oysteroftheday...................

(ask the waiter)

Homemade focaccia bread (V). ... ....

olive oil, balsamico, truffle butter



EN

Vietnamese soup “Pho Bo” (L). . ... oi it e e e e

beef, beef stock, coriander, onion, chili pepper, germs, peppermint, rice noodle

MAIN COURSE

Grilled Portobello mushroom ......... 16.-

& black truffle “Buerre Blanc” sauce (V)
shitake ragout with tomatoes, brussel sprout,
truffle cream, crispy onion

Pumpkin ravioliwith................. 17.-

brown butter sauce (V)
Parmesan espuma, sage

Chicken schnitzel. .. ................. 18.-

potato cream, marinated cowberries,
lemon & horseradish

“TARTAR"burger.................... 21.-

Angus beef, creamy gorgonzola, pickles,
red onion, rucola, leek cream, crispy onion

Frenchfries(G,V) ....... ... ... ...

with truffle & parmesan

Crispy sweet potato (G, V) ..............
with leek cream

Pistachio tiramisu (V). .................
Cremebrule (V) ......... ..o ...
Warm spicy pumpkin (V) ...............

vanilla ice-cream, quince cream,
crispy bread, raisin & cinnamon

G - gluten free L - lactose free V - vegeterian

SIDES

9.- Potatocream (V).................
Greensalad (G,V) ................

8.- with parmesan

DESSERT

8.- Choux (V) ...ovvvieie

8.- smetana cream, passion fruit caramel

8. Sorbet & Ice cream (L, G, V)........

Beef entrecote 200 g (G). . .........

onion marmalade, silver onion,
rosemary, bone marrow sauce

Baked duck breast (G) ............

quince cream, crispy kale,
red wine & black currant sauce

Salmon fillet in puff pastrye........

spinach, bisque sauce

Tunatataki(G)...................

broccolini, ponzu, mango-curry cream,
sesame seeds

ask the waiter



