
O Y S T E R  T O P P I N G S

A P P E T I Z E R S

B I S T R O  M E N U

N AT U RA L

C L ASS I C  M I G N O N E T T E

BO OZ I E  M A RY

SA N G R I A

AT L A N T I C

M O

M O
M O, S D

M O, F, D
M O, S D

M O, S D. C E

Freshly shucked oysters with 

lemon wedgies on the side

Fresh oysters with Red wine & 

shallot vinaigrette

Fresh oysters with Grey Goose 

vodka & spicy tomato suce, celery
P O N ZU

M O, S D, C E , S

Fresh oysters with Japanese style 

citrus foam, crispy seaweed

Fresh oysters with Spanish 

Sangria wine vinegrette, green 

apple

Fresh oysters with smoked 

salmon, sour cream and chives

CAV I A R

M O, F, D
Fresh Oyster with Keta caviar

OYST E RS D OZ E N1 / 2  D OZ E N3

Crystal N2

Gillardeau N2

19.500

3.800

4.900

11.5006.000

28.00014.8007.500

Please ask a member of our gastronomic team, who will advise on the availability of Oyster 

selection – as all our oysters come freshly from on a daily basis from the market to the table 

and availability may vary.

V EGA N  P L AT T E R

C H A RCU T E R I E  A N D  C H E ES E 
P L AT T E R

Hummus, Tapenade, Aubergine Zakuszka.  Grilled 

& Marinated vegetables, pickles, confit garlic.

Olive oil, Balsamic vinegar, Sour dough bread 

selection.

Hungarian Grey Beef salami with Paprika, Serrano 

ham, Mortadella D.O.P. Truffled Burratina, 

Manchego & quince, pickles, confit garlic.

 Olive oil, Balsamic vinegar, Sour dough bread 

selection. 

G, D, N , P, S D, C E , M

G, D, S D, C E , M , N , P

A N GUS  ST E A K TA RTA R

T U N A TA RTA R , K E TA CAV I A R

Kapia pepper, sous vide egg yolk, rye crisps. 

Wasabi mayo, rice crisp, fried capers.

G, E , M , C E , S D, N , P

F, S D, E , S, M , C E , N , P

5.800

7.000

LO BST E R  &  AVO CA D O  RO L L

T RA D I T I O N A L G OU L AS H  SOU P

Dressed baby gem.

Homemade “csipetke”, celery, preserved 

lemon.

C, G, E , D, C E , S D, M , N , P

G, C E , N , P

6.900

2.900



Please inform your server if you have any allergies we need to be aware of.

Prices include VAT.

A discretionary 13.5% Service Charge will be added to your bill.

S A L A D S S I D E S

AVO CA D O  &  QU I N OA ROAST E D  RO OT V EG E TA B L ES  W I T H 
BA LSA M I C  V I N EGA R  A N D  H O N EY

T RU F F L E D  C R E A M Y M AS H E D 
P OTATO

SW E E T P OTATO  F R I ES

C R I S PY F R E N C H  F R I ES

C L ASS I C  CA ESA R

Sprouts, Yuzu dressing, savoury granola.

Pickled anchovies, baby gem lettuce, garlic crisps. 

With juicy corn-fed chicken leg fillet in panko.

With grilled shrimps.

G, E , C E , M , S D, N , P
D, N , P

D, N , P

G, N , P

G, N , P

G, D, N , P, F,  D, E ,  M , C E

C, D, S D, N , P, F,  G, D, E , M , C E

5.900 2.500

2.500

2.500

2.000

6.800

7.500

M A I N

S A U C E S

D E S S E R T S

6.500

5.900

7.900

1.500 1.500 1.500

A N GUS  B E E F BU RG E R  W I T H 
C H E D DA R  C H E ES E

PASTA O F T H E  S E ASO N

W I E N E R  SC H N I T Z E L 

B E A R N A I S E  FOA M JAC K DA N I E L’S  &  G R E E N  P E P P E R ST I LTO N  C H E ES E

House made bun & relish.

Please enquire to our waiting staff.

Potato salad, cranberry jam, lemon.

G, D, C E , E , M , S E , N , P, S D

G, D, N , P

G, C E , M , S D, N , P

D, E , S D, N , P C E , D, S D, N , P C E , D, N , P

N O RWAY SA L M O N  F I L L E T

B L AC K A N GUS  R I B  EY E

Herbed butter, gilled lemon.

Confit tomato, grilled mushroom.

F, D, N , P

D, C E , N , P, S D

6.500

10.500

S E A SA LT E D  CA RA M E L &  P E A R 
M I L L E  F EU I L L E

M A L I BU  PA N N A COT TA

BA K E D  VA N I L L A C H E ES ECA K E DA R K C H O CO L AT E  SOU F F L É

Mango ragout, coconut granola.

Levander & blue berry ragout. Beetroot-raspberry sorbet, Crème Fraiché.

G, D, N , P G, D, E , N , P

G, D, E , N , P G, D, E , N , P

3.200 3.200

3.200 3.200


