
M E N U

SUMMER 2020

KITCHEN BY:



STARTERS

Beef Tartare |A|C|G|L|M|O|	 EUR 13,00
Organic beef, boiled egg, butter, toasted baguette

California Roll |A|C|D|F|M|N|	 EUR 14,00
Stuffed with avocado, salmon, spring onion, red bell pepper, 
Teriyaki-mango sauce, Japanese mustard-mayonnaise

Goat crème cheese |G|	 EUR 10,00
Figs, grapes, date, apple, Matcha, Marple syrup, 
fried bacon

Beet root salad	 EUR 12,00
|A|C|G|H|L|M|N|O|	
Endive, apple, pomegranate, Feta cheese, roasted pumpkin seeds, 
grenadine dressing

Salade CAFÉ FRANÇAIS	 EUR 13,00
|A|C|G|H|L|M|N|O|	
Chicken fillet with honey-mustard dressing, avocado, 
mango & pine nuts, served with lettuce and celery fries...

FLAMB PIES

Alsacienne |A|G|	 EUR 10,00
Crème fraîche, bacon, onions & spring onions

Végétarien |A|G|	 EUR 9,00
Crème fraîche, Brie, cherry tomato, spring onions, 
rocket salad

Fromage |A|G|E|	 EUR 11,00
Crème fraîche, Roquefort, Brie, Mozzarella served 
with apples, walnuts & honey

Poisson |A|G|D|	 EUR 14,00
Crème fraîche, rocket salad, smoked salmon, 
cherry tomato & balsamico

Boeuf |A|C|G|L|M|	 EUR 16,00
Crème fraîche, roastbeef, rocket salad, 
truffled mustard-mayonnaise

BOWLS

St.Tropez |A|D|O|	 EUR 16,00
Salmon tartar, avocado, chili, lemon, different 
herbs & lettuce

Santa Fee |G|L|M|N|	 EUR 16,00
Lime chicken, corn, black beans, cherry tomatoes, 
leaf spinach, coriander



SNACKS

French fries  |A|C|M|N|O|	 EUR 6,00
served with three different sauces

Truffled french fries  |A|F|G|L|O|	 EUR 8,50
served with parmesan cheese

Sweet potato fries |A|C|M|N|O|	 EUR 7,00
served with spicy guacamole

Bruschetta |A|	 EUR 7,50
Focaccia, tomato, garlic, basil, olive oil

MAIN COURSES

Quiche Lorraine |A|C|G|M|  	 EUR 10,00
with bacon, onions & lettuce 

Quiche Goat Cheese |A|C|G|M|  	 EUR 10,00
with spinach, goat cheese & lettuce 

Salmon Steak |D|G|  	 EUR 18,00
with sugar peas, potatoes, herb-cream

Tuna Steak |D|F|N|  	 EUR 22,00
with Chioggia beet, leek, pineapple, coriander,
Teriyaki-mango sauce

Roastbeef medium well |G|M|  	 EUR 22,00
with sweet potato fries, asparagus, seeweed butter 

Kentucky-Barbecue-Ribs |C|F|G|M|O|	 EUR 16,00
with Jack Daniel’s sauce, fries, chili-dried plum dip, 
garlic dip

DESSERTS

Crème Brûlée |C|G|	 EUR 6,00

Churros |A|C|G|	 EUR 8,00
Baked choux pastry, strawberry tequila sauce, 
chocolate

Brownie |A|C|G|	 EUR 7,00
Served with vanilla ice cream

Marinated strawberries	 EUR 7,00
Served with vanilla ice cream OR sparkling wine & mint
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