
APPETIZERS
Hummus
Stone cooked pasta, hummus of edamame 
and lemon zest, candied tomatoes, 
seasonal vegetables  16.

Spreads
Olive tapenade, bruschetta, ricotta, guacamole,  
assortment of croutons  21.

Antipasti
Assorted cold meats, marinated vegetables, olives, 
bocconcini, fruit compote, croutons  25.

Gazpacho
Summer vegetable cold soup, slice of organic 
wheat germ bread rubbed with garlic, prosciutto 
and bocconcini  18.  

STARTERS
Soup of the day  8. 

Beef tartare
Classic beef, salad, croutons  14.

Caprese
Seasonal tomatoes, mozzarella di bufala, Kalamata 
olives, basil, olive oil  15.  

Quinoa tabbouleh
Quinoa, corn, raisins, peppers, cucumber, mint leaves,  
grilled tofu, mint crème fraîche  15.

Caesar
Romaine salad, caesar dressing, croutons,  
parmesan, grilled chicken  15.

Tuna tataki
Arugula, asian salad, marinated tuna tataki  17.

DISHES
The Salad
Lettuce, candied salmon, citrus supreme,  
candied fennel, thick dill cream  21.

Beef tartare
Classic beef, fries, croutons  30.

Salmon
Candied sun vegetables, sauce vierge, 
garlic crumble  33.

Arrabbiata pasta
Arrabbiata sauce, candied sun vegetables, 
parmesan 28.

Risotto
Chef’s choice   32

Daily special
Chef’s choice   Market Price

The butcher’s piece
Chef’s choice   Market Price

Evening Menu 
Reservation required

PIZZAS 
8 or 12 in

The Margherita
Tomato sauce, mozzarella, candied tomatoes, 
basil  20/24.

The 3 Cheeses
Tomato sauce, mozzarella, blue cheese, brie  22/26.

The Smoked salmon
Dill cream, smoked salmon, red onions, capers, 
mozzarella  22/26.

The Maple goat
Tomato sauce, mozzarella, goat cheese, bacon, 
maple syrup  22/26.

The Vegetarian
Tomato sauce, mozzarella, peppers, olives,  
mushrooms, eggplant, herbs  20/24.

KID’S MENU
12 and under. Includes juice and chef’s dessert  15.

General Tao
Tao sauce, salad

Pizza
Tomato sauce, mozzarella

Pasta 
Rosée sauce

Salmon
Salmon, grilled vegetables


