
STARTERS

BROAD BEANS IN CREAM SAUCE / roasted salmon / dill.................... 39 

CHANTERELLES IN CANTALOUPE MELON SAUCE / 
steamed yeast dumpling / Cheddar / almond crumble..................... 41

MAIN COURSES

GRILLED VEAL TENDERLOIN / new potatoes sautéed with chanterelles / 
zucchini / kumquat / Cantaloupe sauce................................. 89

GRILLED OCTOPUS IN A SPICY GLAZE / hummus / sautéed broad beans / 
strawberries / mixed cherry tomatoes / mint / basil / 
chili oil / lavash.................................................... 99

BREADED PISTACHIO MORTADELLA / green beans with buttery crumble / 
radish / spicy grilled peaches........................................ 49

SWEET FARMER’S CHEESE DUMPLINGS WITH BUTTER / 
strawberries / sweet crumble / sour cream............................. 38

DESSERT

PISTACHIO TIRAMISU WITH STRAWBERRIES.................................. 31

BROAD BEANS BE WITH YOU

SEASONAL MENU

UBE-BASED MOCKTAIL OR COCKTAIL
(an exotic root vegetable with intense color) 

MOCKTAIL - PURPLE YUZU BLISS........ 26 
Coconut water / yuzu / ube 

COCKTAIL - COCO UBE PARADISE........ 34 
Rum Captain Morgan White / 
fresh pineapple juice / 
coconut water / ube


