
 

 

 

M E N U 
- - SOUP - - 

SOUP OF THE DAY 7€ 
Ask our waiters 

- - SNACKS - - 
for sharing 

 

NAAN WITH GARLIC HUMMUS 12€ 

Ezme/ Chilli oil/ Mint oil/ Crispy chickpeas/ 

Crispy mint 

 

GEORGIAN BREAD WITH CHEESE 12€ 
Herb butter/ Labneh with roasted olives 

 
We suggest to add: 

 
BURRATA 5€ 

 

MORTADELLA 5€ 

 

 

FILLA DOUGH DONUTS WITH SMOKED FISH 

11€  
Potatoes/ Prawns/ Portobello/ White truffle sauce/ Chive 

mayonnaise/ Garlic cream/ Trout roe/ Sprouts  

 

FILLA DOUGH DONUTS WITH VEAL CHEEK 11€ 
 Garlic confit/ Cheddar cheese/ Apple chipotle/ Chorizo 

crumbs/ Jalapenos/ Kimchi mayonnaise / Herbs 

 

- - STARTERS - - 

 
BEEF TATAKI 15€ 

 Sauerkraut cream/ Citrus pesto/ Dark beer/ Miso/ Red 

onion marinated in honey/ Charred cabbage/ Rice paper 

crisp/ A blend of wasabi and sesame spices 
 

SALTED TROUT 13€ 
Cream cheese / Pak choi / Salsa macha / Kimchi 

mayonnaise / Mustard / Homemade bread 

 

PRAWNS AL AJILLO 15€ 
Garlic confit / Herbs / Hollandaise / Crispy corn / 

Homemade baguette 

 

SALAD 9 € 
Young green salad / Seasonal vegetables and berries 

/ Lemon-passion fruit-honey dressing 
 

We suggest to add: 
 

SHRIMPS WITH MANGO-CHILI MARINATE 7 € 

CHICKEN SUPREME 6 € 

BURRATA 5 € 

 

 - - MAIN DISHES - - 

 
RAVIOLI WITH AUTUMN GOODNESS 17€ 

Potatoes/ Sauerkraut/ Parmesan/ Eggplants/ 

Mushrooms/ Nduja/ Egg yolk confit/ Butter emulsion 

 

BUTTERFISH 23€ 
Topinambur-cashew cream/ Buttermilk cream 

emulsion/ Dill oil/ Jalapeno oil/ Caviar/ 

Compressed green apple 

 

GOLDEN DORADO STEAKS 23€ 
Mint/ Coriander/ Vierge 

 

SPRING CHICKEN 18€ 
Jamaican jerk spices / Gravy / Nduja 

 

LITHUANIAN PICANHA 21€ 
Herb-garlic butter/ Olive tapenade/ Montreal steak 

seasoning 

 

VEAL CHEEK 25€ 
Orzo risotto with mushrooms and truffle sauce/ 

Baby onions/ Root vegetables/ Mustard/ Chinese 

rose sauce 

 

- - ADDITIONAL GARNISHES - - 
 

CHIPOTLE POTATO PUREE 4.5€ 
With baked corn 

 

POTATO SALAD 5€ 

New potatoes/ Red onion marinated in honey/ Pickled 

cucumbers/ Homemade mayonnaise with parmesan 

 

POTATO GRATIN 5€ 

 Caramelized onions/Leek/Gruyere cheese/Butter dough 

 

SWEET POTATO FRIES 4.5€ 

 

FRESH VEGETABLES 4.5€ 

 

- - DESSERTS - - 

 
MASCARPONE CAKE 7.5€ 

Amaretto-quince-yolk sauce/Mascarpone 

cremeux/Chocolate block/ Quince crisp 

 

APPLE-RASPBERRY CLOUD 7€ 
Raspberry curd/ Baked apple mousse/ Hazelnut 

cookie/ Raspberry glass/ Milk foam 
 

ICE-CREAM 6€ 


