
S N AC KS

GR EEN OL I V ES “ NOCE L L A R A DE L BE L ICE”  9 0

“CH I PS & DI P ” W ITH SOU R CR E A M & CH I V ES  8 5

BA BY SC A L LOPS “ ROCK EF E L L ER” GR AT I NAT E D 

W ITH PA R M IGI A NO R EGGI A NO, SPI NACH, GR EEN CH I L I & GA R L IC BUT T ER 3 PCS .   1 6 0

JOSEPH I NE OYST ER NAT U R A L W ITH CONDI M ENTS PR .  PI ECE  75

JOSEPH I NE OYST ER “ BLOODY M A RY ” W ITH R E D PI M ENT JU ICE ,  BL ACK PEPPER & HOR SER A DISH PR .  PI ECE  75

GOUGÈR ES W ITH COM T É & T RUF F L ES 4 PCS .   15 5

DA NISH H A ND PEE L E D F JOR D SH R I M PS W ITH L E MON M AYON NA ISE ,  DI L L & BR IOCH E

50 GR .   3 5 0

LU M PF ISH ROE SERV E D W ITH BL I NIS ,  CR È M E F R A ÎCH E & R E D ONION 

50 GR .   1 8 5

ESM ÉE BL ACK L A BE L C AV I A R BY ROSSI NI SERV E D W ITH BL I NIS

CR È M E F R A ÎCH E & R E D ONION

10 GR .   375

50 GR .   1 . 5 0 0

B R E A D & B UT TE R

SOU R DOUGH GA R L IC BAGU ET T E & BUT T ER  8 5

V EG E TA B LES

ESM ÉE GR EEN SA L A D W ITH GR I L L E D ZUCCH I NI ,  AVOC A DO & PISTACH IO  1 8 0

H EI R LOOM TOM ATO SA L A D, CE L ERY, PI M ENT, BA SI L & OL I V E OI L  175

W HOL E GLOBE A RT ICHOK E W ITH W H I PPE D T RUF F L E BUT T ER  19 5

GR EEN A SPA R AGUS R ISOT TO W ITH R A M SON, PISTACH IO, OL I V E OI L & PA R M ESA N   2 6 5

PA N ROA ST E D W H IT E A SPA R AGUS W ITH ROSE M A RY, PA R M ESA N SAUCE , 

POACH E D QUA I L EGGS & T RUF F L E V I NA IGR ET T E   2 8 5

S E A FO O D

CEV ICH E OF SE A BA SS ,  GENT L E GR EEN CH I L I JU ICE ,  CI L A NT RO & CUCU M BER  2 5 5

POACH E D COD W ITH CL A M S,  L I M E , GI NGER , SPI NACH & R A M SON  2 4 5

PA STA W ITH GR I L L E D PR AW NS, TOM ATOES & LOBST ER SAUCE  3 2 5

GR I L L E D TOPSI DE OF T U R BOT ON TH E BONE 

SERV E D W ITH DA NISH PE A S ,  T ROUT ROE & CH I V E BEU R R E BL A NC  8 4 5

Recommended for 2 - 4

M E AT & P O U LTRY

GR I L L E D L A M B CHOPS W ITH TOM ATO, COU RGET T E , R A M SON & VA DOU VA N JUS  3 4 5

GR I L L E D R I BEY E ON TH E BONE W ITH H A R ICOTS V ERTS

F R ENCH F R I ES & SZECH UA N PEPPER BÈ A R NA ISE  5 9 5

Recommended for 2
WAGY U TOM A H AW K  ST E A K SERV E D W ITH H A R ICOTS V ERTS 

F R ENCH F R I ES & SZECH UA N PEPPER BÈ A R NA ISE

Recommended for 2 - 4
M A R K E T P R I C E

 

C H E ES E

OU R SE L EC T ION OF CH EESE .  4  PCS .   19 0

D ES S E RT

BU R NT BA SQU E CH EESEC A K E W ITH BL ACKCU R R A NT COM POT E  14 5

WA R M R H U BA R B TA RT W ITH F R A NGI PA NE & VA NI L L A ICE CR E A M  1 6 5

Please note that it takes 20 minutes to bake
VA NI L A SOF T ICE W ITH DA NISH ST R AW BER R I ES ,  CH A NT I LY & ST R AW BER RY COU L IS  175

CR È M E BRÛ L ÉE W ITH TA H IT I VA NI L A & BERGA MOT T E  14 5

ST I L L OR SPA R K L I NG WAT ER PER PER SON  5 0

C O M M E R C I A L C A R D S ,  I S S U E D  W I T H I N O R O U T S I D E  O F E U/ E E A A N D P R I VAT E  C A R D S I S S U E D O U T S I D E E U/ E E A ,  W I L L  B E S U R C H A R G E D W I T H A F E E , 

W H I C H W I L L  B E S H O W N O N YO U R R E C E I P T.  T H E  F E E  R AT E  M AY VA RY D E P E N D I N G  O N T Y P E O F C A R D A N D T H E C O U N T RY O F O R I G I N .


