MAIN COURSES

Beef tenderloin baked in creamy vegetable sauce, bread dumplings and cranberries

Duck leg confit with sweet red cabbage and potatoe dumplings

®an fried pork cutlets with mashed potatoes and sour cucumber

Oven baked pork sirloin with plum and gingerbread sauce, pan fried potatoes with bacon
Pork sirloin medaillons with creamy pepper sauce and baked potatoes

Chicken breast with creamy mushroom sauce and homemade fries

Grilled chicken breast marinated in herb and ginger with warm cuscus salad

Steak Tatare from beef sirloin, fried bread with gartic

Steak from beef sirloin on the grill, herb butter, spicy green beans, homemade fries and dip
Steak ,Rossini“ from beef sirloin with foie gras, Porto sauce and pan fried potatoes
Lamb chops , French rack with demi-glace sauce, tomatoes provencal and creamy potatoes
Zander filé with creamy lemon sauce, sauté vegetables and herb baguette

Trout on the gril with lemon butter and creamy potatoes

Baked salmon filé on white wine with creamy leaf spinach and tomatoes, baguette

Grilled giant shrimps with cocktail dressing and garlic baguette

175,-K¢
195,-K¢
205,-K¢
255,-K¢
255,-K¢
210,-K¢
210,-K¢
360,-K¢
445,-%¢
565,-K¢
525,-K¢
295,-K¢
255, K¢
325,-K¢

445,-K¢



