LUNCH
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The lunch menu include bread, salad, and coffee or tea.

Black Angus beef with lemon butter

”Confit de canard ” with Lyonnaise potatoes and seasoned bulgur

Today’s fish tagine <served with cous cous>

BBQ

Colby Jack cheese burger with avocado, tomato and BBQ sauce

Rosemary Roasted Fresh seasonal fish with Potatoes and Olives

Hamburger steak with teriyaki sauce, sautéed mushrooms and truffle butter

Today's pasta
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DAILY SOUP SPECIAL +300 DAILY DESSERT SPECIAL +450
Small size daily soup is served with your lunch. Daily dessert is served with your lunch.
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SNACKS

< > 700

Gougére <A snack made by mixing cheese into choux pastry and baking it.>

1200
Sidewinder Potatos
900
Marinated olives with Camembert and smoked Gouda
» » 700
Chickpea dip "hummus"'served with homemade flatbread
1380
Fried YUKIEBI shrimp with coriander and lime
1200
Domestic venison terrine and pate de campagne
1300
Today's Salad
980
Buttermilk Fried Chicken with Orange Sauce
1100

Grilled sausage with Dijon mustard
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DESSERT

Basque cheese cake with whipped cream and truffle salt 1200
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Beetroot chocolate cake with pistachio ice cream 1000
and sugar butter sauce
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Tiramisu and caramelized candy 200
sprinkled with bittersweet chocolate
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Coffee brulee 700
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COFFEE & TEA

COFFEE
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Blended coffee HoT/IcED 800 Café latte HoT/IcED 850
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Espresso HoT s 650/w900 Caramel latte HOT/ICED 900
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Cappuccino HoT 850 Café Mocha HOT/ICED 900
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Ceylon tea HoT/IceEpb 800
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Oolong tea with rose and jasmine HoT 850
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Rose hip and hibiscus HoT 850
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Rooibos tea with orange HoT 850
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Muscat,pine,rosehip and hibiscus for tea HoT 850
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Chamomille mint HoT 850
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