


DINNERDINNER



soup & salads  

Goat cheese salad [v] 18 
from the oven - apple - pecan 
nuTS - balsamic -  
sundried tomato 
SERRANO HAM +6.5

Bouillabaisse 15 
richly filled classic 
fish soup with rouille 

[v] = vegetarian [v+] = vegan

appetizers  

oyster 4 
mignonette – lemon – p/p

Sourdough baguette [v] 6 
herb butter

Cockles & mussels 15 
steamed seasonal clams – white wine – butter – lemon

Melanzane [v] 14 
Burrata - pesto - pecorino

Burrata [v] 14.5 
Fig - pesto - Parmesan cracker

Salmon ceviche 15 
leche de tigre - avocado - mango - puffed corn - CORIANDER

steak tartare 14 
beef tartare - classic garnish - crostini

TO SHARE 
- f or  2  persons-

farmhouse 
chicken 20 p.p. 

whole farm house chicken 
from the rotisserie – jus 
- seasonal vegetables



S I D E S

frites [v] 6 
FRENCH FRIES - Mayonnaise

Truffle fries [v] 8 
parmesan - truffle mayonnaise 

Baby caesar salade [v] 7

Roasted carrots [v] 7

MAINS

mushroom risotto [v] 19 
Oyster mushroom - chestnut mushroom

1/2 FARMHOUSE CHICKEN 20 
FROM THE ROTISSERIE - CARROT - jus

steak tartare 21 
classic garnish

smashburger 19.5 
100% black angus double patty - classic garnish - friES

entrecÔte 26.5 
Mushrooms - jus - fried shalot

CoD 24.5 
mashed potatoes - sauce vierge - pine nuts

+ +
desserts

Chocomousse [v] - 8.5 
with almond flakes and 

crème anglaise

Crème brûlée [v] - 8

White chocolat cheesecake 
[v] - 7 

with raspberry coulis

apple pie [v] - 7 
homemade -   

OPTIONAL vanilla ice CREAM +2

CHEESES FROM 
fromagerie kef [v] - 14.5 

4 CHEESES - FIG - 
homemade nut bread

+ +


