STARTERS

PULLED PORK CHEEKS IN [ BAO BUN ]

pulled confit pork cheeks, BBQ, kimchi, sriracha [ mayo ],
mung sprouts, coriander, crispy onion

(*1,3,6,10,12)

POTATO-CHEDDAR CROQUETTES (v)

potato croquettes with cheddar, sun-dried tomato [ mayo ],
herb oil, microgreens

(*1,3,7,10,12)

SHRIMPS [ PIL PIL ]

fermented chilli paste, garlic, white wine,
butter, parsley, ciabatta

(1,2,7,12)

SALADS

CHEF'S SALAD (v)

mixed salad leaves, carrot, cherry tomatoes, sugar peas, chive-garlic aioli,

microgreens, grilled corn, grana padano cheese
(-3,7,10,12)

+ crispy chicken breast (- 1,3
+ shrimps -2

SOUPS

STRONG POULTRY BROTH

strong broth, noodles, pulled meat from the broth,
carrot, peas, chives, parsley

*+1,3,9

230g1120¢g
230 g
300g1100g
3209

80g

859
0,301150¢g
0,5011100¢g

11.20€

9.20€

1230 €

11.20€

4°°€
3.7°€

6. €
8.0 €



PASTA i

LINGUINE [ AGLIO OLIO ] PEPERONCINO

fresh linguine pasta, garlic, parsley, grated grana padano cheese,
fermented chilli, butter

(*1,3,7,12)

+ corn-fed chicken breast

+ shrimps (2)

RAVIOLI

stuffed with prosciutto cotto and mozzarella, tomato sauce,
cherry tomatoes, mozzarella, garlic, basil

*1,3,7)

PAPPARDELLE CON PROSCIUTTO CRUDO

homemade pappardelle, prosciutto crudo, roasted leek, portobello,
oyster mushrooms, garlic, white wine, cream, grana padano cheese, chives
(*1,3,7,12)

GNOCCHI [ PEPE ROSSO ] WITH PULLED MOZZARELLA (v)
creamy roasted pepper sauce, mascarpone, garlic, onion,

herb oil, tomato dust, microgreens

+1,3,7)

+ corn-fed chicken breast

+ beef rump

RISOTTO

RISOTTO [ BIANCO ] WITH BASIL PESTO (v)
arborio rice, grana padano cheese, herb oil, basil pesto,
pickled cherry tomatoes, herbs

(+3,7,8,12)

+ grilled corn-fed chicken breast

+ shrimps ¢ 2

300 g

80g
859

350g160g

40091409

330 g

80g
120 g

4309g180g
45091859

1130 €

4°°€
420 €

15.° €

1420 €

1220 €

4.°°€
53¢

16.2° €
16 €



STREETFOOD

STEAK WITH GRILLED VEGETABLES

carrot, broccoli, zucchini, baby potatoes, pickled mustard seeds, pickled red onion,
gochujang demi glace, microgreens, herb oil

(*6,7,10,12)

| BEEF RUMP GRANDE ARG

| GRILLED CORN-FED CHICKEN SUPREME

| GRILLED SALMON ¢ 4

| GRILLED YELLOWFIN TUNA ¢4, 11)

[ BEEF ] CHEESEBURGER

burger bun, chipotle [ mayo ], minced beef, lardo bacon, cheddar, hollandaise sauce,
caramelized onion, pickle, homemade french fries

(*1,3,7,10,12)

VEGETABLE [ CURRY STEW ] WITH JASMINE RICE (vg)
cauliflower, sweet potatoes, zucchini, yellow carrots, black sesame,
coconut milk, ginger, mung sprouts, chilli, coriander

11

+ grilled corn-fed chicken breast

+ shrimps (2)

BEEF WOK

beef rump steak, udon noodles, teriyaki sauce, sugar peas, pak choi,
red onion, edamame, garlic, broccoli, mung sprouts, coriander,
sesame, peanuts, crispy onion

(*1,5,6,11)

BUDHA [ BOWL ] (vg)

jasmine rice with lemongrass, cherry tomatoes, cucumber, roasted sweet potatoes,
edamame, radish, baby spinach, mung sprouts, peanut dressing,

gomasio, microgreens, herb oil

(*1,5,6,11,12)

+ grilled halloumi (v) 7

+ chicken satay

+ grilled yellowfin tuna, sesame (-4, 11)

POLLO MILANESE

juicy chicken cutlet in panko breadcrumbs, homemade french fries, spring onion,
coriander-lime [ mayo ], sunflower seeds, chives, sesame

*1,3,11,12)

40091180 g
40091180 g
38091160 g
38091150 g

42091180 g

440 g

80g
859

48091120 g

450g

70g
100 g
100 g

380gl150¢g

20.° €
16.° €
20.5° €
20.5° €

1750 €

1250 €

4.°°€
40 €

17350 €

1330 €

3.7°€
43 €
6.3 €

160 €



LEMONADES 1

MANGO-KUMQUAT

basil, lemon, lime, soda water

WATERMELON-RASPBERRY

redcurrants, lemon, lime, rosemary, soda water

PINEAPPLE-PASSIONFRUIT

chamomile, lemon, lime, mint, soda water

HOMEMADE LEMONADE

lemon, lime, soda water
JAR OF WATER | WITH LEMON | WITH MINT
JAR OF SODA WATER | WITH LEMON | WITH MINT

FRESH & COLD-PRESSED JUICE

ORANGE
GRAPEFRUIT
[ MORNING DETOX ]

orange, grapefruit, ginger

[ GINGER SHOT ]

ginger, turmeric, orange, lemon, honey

0,501
1,501

0,501
1,501

0,501
1,501

0,501

0,501

0,501

0,101

0,101

0,201
0,301

0,101

6.9 €
15.9° €

6.0€
15.° €

6.9 €
15.9° €

3.7°€

230 €

23°€

230€
230€

5.°¢€¢
75°€

4°°¢€



ARTISAN DRINKS

KOMBUCHA

[ PURE ]
pai mu tan white tea
(*12)

REDCURRANT-HIBISCUS
pai mu tan white tea, lime
(*12)

FERMENTED LEMONADES
Lemonades made with freshly pressed fruit juice, fermented with champagne
yeast for a unique flavour and delicate effervescence.

WHITE GRAPE-LEMONGRASS
lemon, lime, champagne yeast
(*12)

PRICKLY PEAR-FOREST FRUIT
lemon, lime, champagne yeast
(*12)

HOUSE LEMONADES

LAVENDER

kumquat, lemon, lime, soda water
GRAPEFRUIT

thyme, lemon, lime, soda water

ARTISAN ICED TEA

SAKURA
green tea, strawberries, rhubarb, lime

MANGO

berry fruit and vanilla tea, apricot, lime

0,301

0,301

0,301

0,301

0,301

0,301

0,301

0,301

520€

520€

520€

520€

3.70€

3.7°€

530€

530€



COLD BREW &

COLD MACERATED COFFEE

NITRO COLD BREW 0,151 350€
ESPRESSO TONIC 0,201 5.19€
espresso, homemade tonic
GRAPEFRUIT ESPRESSO TONIC 0,251 5.1°€
COFFEE &

C=> MADE OAT-COCONUT -1 ALTERNATIVES
ristretto | espresso | lungo ¢/ 8g 3.20¢ ristretto | espresso | lungo ¢ 1/g 8g 350€
espresso doppio (-7) 169 47° € espresso doppio 19 169 5.0 €
espresso macchiato 7 8g 330€ espresso macchiato (19 8g 380€
cortado -7 8g 350€ cortado (-1/9) 8g 430 €
cappuccino (7 8g 43€ cappuccino (-1/g 8g 430€
caffé latte macchiato 7 8g 43¢ caffé latte macchiato (1,39 8g 480 ¢
flat white (-7 169 51¢€ flat white 1,9 169 570€¢
syrup 0,041 0°€ syrup 0,041 0.%¢
strawberw, mango, coconut
| also available in decaffeinated option
WHITE TEA WITH DRIED FRUIT 5g 47°€
BLACK TEA WITH LAVENDER 5g 4.0 €
FRESH MINT TEA | FRESH GINGER TEA 109 4.9°€
CASCARA TEA 5g 4.9€
TEA ACCORDING TO THE OFFER 2,759 4.0 €




SPRITZ AND GIN TONIC

LIMONCELLO SPRITZ
homemade limoncello, lemongrass, mango syrup, basil, prosecco, soda water
(*12)

[ STRAWBERRY & LEMON ] SPRITZ
homemade limoncello, strawberry syrup, prosecco, rose petal, soda water
(*12)

APEROL SPRITZ
aperol, prosecco, orange, soda water
(*12)

ARANCELLO SPRITZ
homemade arancello, pomegranate, rosemary, prosecco, soda water
(*12)

[ BOTANICAL]G & T

beefeater gin, homemade herbal tonic, green peppercorn, rosemary, thyme, lime

[CITRUS]G & T

beefeater gin, homemade citrus tonic, kumquat, lemongrass

[BERRIES]G & T

beefeater gin, homemade pink tonic, raspberries, strawberries, blackberries

[ RASPBERRY ] G & T
beefeater, raspberry, red currant, lemon, lime, proespuma
*7)

NON-ALCOHOLIC GIN TONIC

[ BOTANICAL] G & T 0%

non-alcoholic gin, homemade herbal tonic, green peppercorn, rosemary, thyme, lime

[CITRUS] G & T 0%

non-alcoholic gin, homemade citrus tonic, kumquat, lemongrass

[ BERRIES ] G & T 0%

non-alcoholic gin, homemade pink tonic, raspberries, strawberries, blackberries

[ RASPBERRY ] G & T 0%
non-alcoholic gin, raspberry, red currant, lemon, lime, proespuma
*7)

0,141

0,141

0,121

0,141

0,201

0,201

0,20 |

0,241

0,201

0,201

0,201

0,241

9.7 €

9.0 €

9.7 €

9.0 €

9.7 €

9. €

9.7 €

9.0 €

77°€

77°€

77°€

7°€



PROSECCO TREVISO NV
doc, prosecco/glera, serena 1881, italy
(*12)

SERENA [ DE-ALCOHOLISED ]
glera, serena 1881, italy
(*12)

PROSECCO ROSE SPUMANTE BRUT
doc, veneto, serena 1881, italy
(*12)

VALDOBBIADENE PROSECCO SUPERIORE
docg, extra dry, veneto, serena 1881, italy
(*12)

PROSECCO SANTA MARGHERITA SUPERIORE BRUT
docg, valdobbiadene, superiore, santa margherita, italy
(*12)

CREMANT D’ALSACE CUVEE PRESTIGE BRUT ORGANIC BIO
white, domaine muré, aoc, alsace, france
(*12)

MUMM CORDON ROUGE BRUT
white, champagne g.h. mumm, aoc, champagne, france
(*12)

VEUVE CLICQUOT YELLOW LABEL BRUT
white, champagne veuve clicquot, aoc, champagne, france
(*12)

PINOT GRIGIO
dry, veneto, santa cristina, italy
(*12)

SAUVIGNON BLANC PRIVATE BIN
dry, marlborough, villa maria, new zealand
(*12)

0,101
0,751

0,101

0,751

0,751

0,751

0,751

0,751

0,751

0,751

0,101
0,751

0,101
0,751

420 €
29.7° €

3.%€

20.7° €

31.7°€

3470 €

427° €

45°° €

99.7° €

99.7° €

430 €
33.70€

5.%¢€
35.7°€



RIESLING DR.L FEINHERB
semi-dry, dr.loosen, mosel, germany
(*12)

PALAVA
semi-sweet, velkeer, nitrianska, slovakia
(*12)

TRAMIN CERVENY
dry, juraj zaprazny, juznoslovenska, slovakia
(*12)

CHARDONNAY
dry, tormaresca, puglia, italy
(*12)

GAVI DI GAVI (CORTESE)
docg, dry, piemonte, villa sparina, italy
(*12)

CHABLIS SAINT MARTIN
dry, laroche, aoc, burgundy, france
(*12)

CABERNET SAUVIGNON
semi-dry, $imak zamok pezinok, juznoslovenska, slovakia
(*12)

TEMPRANILLO EL COTO ROSADO
dry, doca, rioja, el coto, spain
(*12)

GIARDINO ROSE
dry, tuscany, santa cristina, italy
(*12)

MERLOT
dry, Simak zamok pezinok, juznoslovenska, slovakia
(*12)

PRIMITIVO DI MANDURIA
dry, latentia, puglia, italy
(*12)

0,101
0,751

0,101
0,751

0,751

0,751

0,751

0,751

0,101
0,751

0,101
0,751

0,101
0,751

0,101
0,751

0,101
0,751

43 €
31.7°€

47°€
32.7°€

33.7°€

3470 €

59.7° €

54.7° €

4°€
28.° €

42 €
2970 €

45°€
31.7°€

420 €
29.7° €

4'°€
28.9° €



CHIANTI SUPERIORE
dry, tuscany, santa cristina, italy
(*12)

CABERNET SAUVIGNON MEDALLA REAL RESERVA
dry, santa rita, maipo valley, chile
(*12)

PINOT NOIR THE PLATEAU ESTATE SELECTION
dry, sileni, hawke’s bay, new zealand
(*12)

MERLOT PRESTIGE
dry, san simone, doc, friuli, italy
(*12)

MALBEC ESTATE BLACK EDITION
dry, vifia dofa paula, mendoza, argentina
(*12)

PRIMITIVO DI MANDURIA PAPALE ORO
dry, varvaglione, puglia, italy
(*12)

CORBAIA SUPERTUSCAN
dry, castello di bossi, igt, tuscany, italy
(*12)

CHATEAU FIGEAC
dry, chateau figeac, aoc, saint-émilion, france
(*12)

BEER

DRAUGHT

DOCKER 12°

1)

DOCK 7 Brewery

Profile: Golden-honey colour with a full body and clean malt flavour,
balanced hop bitterness with subtle floral notes of saaz hops.

BOTTLED

ZLATY BAZANT 0,0% LIGHT
*1

ZLATY BAZANT 0,0% RADLER
*1

0,101
0,751

0,101

0,751

0,751

0,751

0,751

0,751

0,751

0,751

0,401

0,331

0,331

5.°¢€
35.7°€

4°°€

34.7°€

43.7° €

3470 €

36.° €

49.°° €

199.7° €

399.7° €

3.7°€

4.°°€

4.0 €



VODKA

ABSOLUT BLUE
ABSOLUT ELYX
GREY GOOSE

.
GIN

BEEFEATER LONDON DRY
BEEFEATER PINK
HENDRICK'S

HENDRICK’S GRAND CABARET
MALFY

0,041

0,041

0,041

0,041

0,041

0,041

0,041

0,041

5.0 €
77°€

77°€

5.0 €
77°€
77°€
9.0 €

6.°°€

TEQUILA & MEZCAL

OLMECA ALTOS PLATA / REPOSADO 0,041

PATRON SILVER
PATRON ANEJO

0,041

0,041

6.7°€

9.7 €

10.%° €

BELVEDERE
BELUGA GOLD LINE

MALFY CON ARANCIA
GIN MARE

MONKEY 47
TANQUERAY

PATRON REPOSADO
MEZCAL LOKITA ESPADIN 8 Y.O

MEZCAL LOKITA TOBALA 12 Y.O.

0,041

0,041

0,041

0,041

0,041

0,041

0,041

0,041

0,041

850 €

14°° €

75°€
850 €
10.° €

6.5°€

9.0 €
8.7°€

10.° €



RUM

HAVANA CLUB ANEJO 3 ANOS 0,041 580 € BUMBU MASTER SELECT 0,041 7.7°€
HAVANA CLUB ANEJO ESPECIAL 0,041 63°€ DON PAPA 0,041 85°€
HAVANA CLUB ANEJO 7 ANOS 0,041 750€ RON MILLONARIO 15 0,041 9.0 €
RON ZACAPA CENTENARIO 23 0,041 8.9°€ RESERVA ESPECIAL

DIPLOMATICO MANTUANO 0,041 9.7°€ PLANTERAY XO 20TH ANNIVERSARY 0,041 950 €
DIPLOMATICO RESERVA EXCLUSIVA o041 9.°€ LA HECHICERA 0,041 8.50 ¢
BLUE MAURITIUS 0,041 9.50€

WHISKY / WHISKEY / BOURBON

JAMESON 0,041 570€ JACK DANIEL'S OLD NO. 7 0,041 6.5°€
JAMESON BLACK BARREL 0,041 6.°€ NIKKA FROM THE BARREL 0,041 9.90€
CHIVAS REGAL 12 Y.O. 0,041 6.°€ NIKKA COFFEY GRAIN 0,041 9.5°€
TALISKER 10 Y.O. 0,041 8.°€ GLENFIDDICH 12 Y.O. 0,041 8.0¢€
BRUICHLADDICH CLASSIC LADDIE 0041 10.°€ GLENFIDDICH 15 Y.O. 0,041 9.9°€

COGNAC

MARTELL V.S. SINGLE DISTILLERY 0,041 77°0€ MARTELL X.O. 0041 24.°€
MARTELL V.S.O.P. 0,041 950 € HENNESSY V.S. 0,041 77°€



BITTERS

APEROL
CAMPARI

SPIRITS

DOMOVINA SLIVOVICA
DOMOVINA HRUSKOVICA

LIQUEURS

LIMONCELLO
ARANCELLO

SOFT DRINKS

COCA-COLA / COCA-COLA ZERO
SAN PELLEGRINO TONIC

0,041

0,041

0,041

0,041

0,041

0,041

0,331

0,201

SAN PELLEGRINO FIZZY FRUIT DRINK o331

57°¢€

5.7°¢€

6.°€

6. €

550 €

550 €

3.70€
3.70€

3.0€

JAGERMEISTER

DOMOVINA MARHULOVICA
DOMOVINA BOROVICKA

COINTREAU

ROMERQUELLE SPARKLING / STILL
ROMERQUELLE SPARKLING / STILL
SODA WATER

0,041

0,041

0,041

0,041

0,331

0,751

0,101

57°€

6. €

6. €

57°€

380€
77°€

0.5 €



ALLERGENS

1. Cereals containing gluten (wheat, rye, barley, oat, macadamia nuts, and Queensland nuts
spelt, Khorasan wheat or any other hybrid types). and products made of these.
2. Crustaceans and crustacean products. 9. Celery and celery products.
3. Eggs and egg products. 10. Mustard and mustard products.
4. Fishes and fish products. 11. Sesame seeds and sesame seed products.
5. Peanuts and peanut products. 12. Sulphur dioxide and sulphites in concentrations
6. Soybeans and soybean products. above 10mg/kg or 10 mg/I.
7. Milk and milk products. 13. Lupin and lupin products.
8. Nuts such as almonds, hazelnuts, walnuts, 14. Shellfishes and shellfish products.

cashew nuts, pecan nuts, Brazil nuts, pistachios,

Our meals are prepared in an environment that also contains allergenic substances,
thus we are not able to guarantee 100% non-occurrence of traces in our meals.

(*1, 3,7) contains allergenic substances

* Itis not recommended that uncooked meat and eggs are consumed by children,

pregnant, breastfeeding women and people with weakened immune systems.

(v) - vegetarian dish (vg) - vegan dish

WEIGHT

220g1509g

220 g - indicates the minimum amount of a ready meal.
50 g - indicates the weight of a raw meat component.
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