SALMON AND CLASSIC BEEF
SCALLOP TARTARE TARTARE

B 1300. 790.- 1409, 509. 650.-

VEGETABLE NEM
170g. 40g. 450.~

NEM WITH PRAWNS
200g.40g. 550.-
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SPRING ROLLS

- Vegetarian 180g. 409..' 390.-
- Shrimpl 80g. 40g. 450.-
- Chicken 180g. 40g. 450.-

BRUSQUET:

- Pork ham 145g9. 350.-
- Shrimps and guacamole 120g. 450.-

- Lightly salted salmon and cream cheese 120g. 490.-
- Stracciatella and pesto saucel10g. 300.-
- Soft cream cheese, pesto sauce,

cherry tomatoes 110g. 300.-

MUER FUNGHI
1500. 390.-48
o —— KIMCHI
1 / [ 180g. 350.- n
| L L




e —

WINE SET
300g. 950.-
240rg 300.
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RUSKS WITH GARLIC

]

SET FOR
STRONG ALCOHOL

250g. 420.



OCTOPUS SALAD
200g. 890.-

1 i 111

ASIAN SALAD
'WITH BEEF

200g. 590.-

CRAB & AVOCADO'®
| SALAD

; ] 2009 1600.- ‘
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SALAD WITH EGGPLANT
AND FETA CHEESE

220g. 520.-
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STRACCIATELLA .

 WITH TOMATOES ‘;

' 200g. 600.-

THAI MANGO SALAD |
WITH: CHICKEN/ SHRIMP.

2009 650/ 750.-
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SALMON SALAD | ||| |
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&) 2000 650.1




‘ ‘WITH SVAN SALT
' !

( 2209. 390.-
1| |

CAESAR
WITH: CHICKEN / SHRIMP
~ 1 2009 550/ 650.-

SAUSAGE & BACON
SALAD
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SOUP

e

LAGMAN
350ml. 550.-
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PUMPKIN SOUP

WITH COCONUT MILK

300ml. 450.-

" BORSCHT 44
- 300ml/40g. 400.=
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BEEF STEAK WITH BOTATO
GRATIN AND DEMI-GLACE SAUCE =

f 4 3009 1200.-

BAKED .S'ALM ON

- WITH CAMEMBERT
ﬁ% ON THE SPINACH PILLOW
1

| 2500 1100.-
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RABBIT CUTLETS WITH /4
POTATO PUREE & /
MUSHROOM SAUCE |

280g. 650.-

GRILLED SHRIMPS
WITH SWEET CHILI SAUCE
AND PINEAPPLE

190/409. Q0O0.-

PORK MEDALLIONS
WITH STONE POTATOES
AND LINGONBERRY SAUCE

; | | 3000 690.- f|
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HALIBUT FILLET WITH POTATO GRATIN#
AND CREAMY TERIYAKI SAUCE

280g.

900.-

[

SCALLOPS
WITH CAULIFLOWER
; DCREAMY TERIYAKI

2209. 890.-
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PR o N
il SIDE DISHES
a g
. CAULIFLOWER
150g. 250.- ’__&\\

FRIED ZUCCHINI WITH CHERRY TOMATOES AND GARLIC

¥ 1150g. 300.-

L \

oy FRENCH FRIES

— i !

v
o4 150g. 250.-

™ I o 8. 4

. s W o J

. JAPANESE RICE wd

} V’ 7
120g. 250

¥ BAKED POTATO

1509. 280.-

| FRIED POTATOES WITH PORCINI MUSHROOMS AND ONIONS

B 180g. 550.- -; f

SAUCE |

GARLIC/ SATSEBELI/ CLASSIC TARTAR/
TKEMALI/ CREAMY TERIYAKI/ SWEET CHILLI/
CHEESE/ DEMIGLACE/ WALNUT/ SOUR CREAM

03

/’ 509. 130.- "1_
. ; BREAD BASKET 250.-
GRILLED CIABATTA WITH GARLIC OIL 250.-
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700 .7400g.'
lula-kebab pork-beef/
chicken / chicken shashlik/ |

L Y );

to
les / red onion / Satseb

pork shashlik/ stone

fresh vegeta
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OYSTERS

OYSTERS

-I 290. 25

ANADARA

100g 300.-

*availability of other seafood
you can check with the waiter



SHRIMP
SCALLOPS
SQUID
OCTOPUS
MUSSELS
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Striploin, po
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| JAPANESE RICE
||| WITH CHIKEN
| [ 3500 400.- {I R A e |
R L 'HARUSAME I
| JAPANESERICE || = ; WITH SHRIMPS
i WITH SHRIMPS AND sQUID U

 &SQUID LY 1 ong 650- |
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Baked with craby
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| > : akgd roll withsalmon:
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BAKED ROLL f “:‘ ‘,. . Wl _.! IIN i'l I|

CRAB/ SALMO |
£ |

1100/ 790.- _[ 1

PHILADELPHIA
WITH SHRIMP

(1] 850-t

CALIFORNIA
WITH SHRIMP
700.- 14

BALIROLL
" 500.-

ROLL o
WITH SPICY = '
SALMON
SOM
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|| SHRIMP | TUNA i
:iil' 350.- 2 i)/ 390~ 2 I
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' CHIA WITH MANGO
| AND PASSION FRUIT |
1609. 400.-

SYRNIKI
WITH BLUEBERRY JAM
120/40g. 320.-
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CHOCOLATE FLAN
' 80/509. 490.-

| | CHEESECAKE BALI
| 180g. 490.-

. PINEAPPLES IN TEMPURA %
| | WITHICE CREAM '

1: VANILLA/ |
STRAWBERRY/ =
)\ PISTACHIO
———— " 600, | 290.- i
b il
i | " SORBETS:
MANGO-PASSION FRUIT/ |
||| ~ LEMON-LIME ikl

"WI ) /' . 60g. 300.~ M”l
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’ Yok
FRESH FRUITS: ] ‘H 1 |
PINEAPPLE STRAWBERRY, f i |

it il GRAPE | |
I ' | H i HH \\ ‘f"‘ W 5005 1000.- ,!// Hhily j‘t
N S i b e




