
Starters

Bread with garlicbutter, aioli and tuna mayonnaise
€  4.00

At papadum served cocktail of dutch shrimps, 
smoked 

salmon and smoked eel
€ 10.50

Gambas Española, Serrano ham and fresh 
honeydew € 11,50

Limburg grottenham with grilled scalops and 
vinaigrette 

of mandarins
€ 10.50

Scottish smoked salmon, sourdough bread 
and lemon mayonnaise

€  9.50

Beef carpaccio with a herbvinaigrette, pine nuts 
and 

fresh parmesan
€ 10.50

Crème Brulée of goatcheese with pear and 
sundried tomatoes

€  8.00

With mushrooms filled Ravioli Giganti with white 
trufflesauce 

and fresh parmesan
€ 9.50



With a spoon
Creamy soup of gorgonzole with garlic croutons
€  6.50

Grandma’s tomatosoup with basil and crème 
fraiche €  6.50

Salads
Mixed salad with smoked runderribeye, a 

viaigrette of herb 
and fresh parmesan

€ 12.50

Herbsalad with olive oil and lemon, tempura 
gambas 

and garlic croutons
€ 12.50

Caprese salad with buffalo mozarella, pomodori 
tomatoes 

fresh basil and pine nuts
€ 10.50

Main dish
Black Angus entrecote (250gr.) with garlis butter

€ 20.50

Biologic steak from the Simmenthalerbeef(250gr.) 
with trufflebutter € 21.50

Giant skewer with grilled beeftenderloin and 
gambas € 20.50

Oriental stir fried beef tenderloin with garlic, 
onion 



and Chinese cabage, Bit spicy, bit sweet
€ 18.50

Baked veal with a lemon pepper cream sauce
€ 17.50

Chicken saté with oriental garnish
€ 13.50

Vegetarian saté with oriental garnish
€ 14.50

Three dover sole, fried in dairy butter
€ 18.00

Grilled Sea bass with a small chop of Bawykov 
salmon

And a saffran sauce
€ 18.50

Vegetarian pasta, home made ravioli filled with 
spinach and

Ricotta, served with fresh parmesan shavings
€ 15.00

All main dishes are served with fries and salad

Kids only

Pancakes with sirup and sugar and a kids icecream
€ 8.50

Fries with chickennuggets or croquette and a kids 
icecream € 9.50


