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summer menu

gazpacho from roasted vegetables
peppers | tomatoes | cucumbers | racy seasoning

*kh*

watermelon tataki
feta cream | grains | peppermint

*kh*

porco tonnato
fillet of pasture-raised piglet | tuna sauce

*kh*

entrecote ,tagliata”
Tender entrecote, cooked to your liking on
summer vegetables with small potatoes

or

fried cod fillet
mussels | potatoes | pernod sauce

*kh*

a scoop of mango sorbet with mango pieces
or

small selection of cheeses

b courses €55 (menu complet)
4 courses €49
3 courses €42
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seasonal - summery

tapas platter for 2 people & per p.

gazpacho, melon tataki, porco tonnato,
caesar salad

gazpacho from roasted vegetables

Watermelon tataki
feta cream, grains, peppermint

caesar salat

lettuce, parmesan dressing, breadcrumbs,
poultry & bacon cubes

porco tonnato
fillet of pasture-raised piglet, tuna sauce

Fried cod fillet

mussels, potatoes, pernod sauce

entrecote ,tagliatta"
herb butter, summer vegetables, potatoes

lKlassiker

spaghetti ,rincon de pepe*
beef strips, olive oil, garlic, young leeks,
dried tomatoes

papardelle with prawns
olive oil, garlic, young leeks, dried tomatoes
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We would like to inform you that invoices are only issued per table and that, due to
kitchen capacity, we can only offer a set menu for groups of 6 or more people!

Thank you for your understanding.
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