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10y GRILLED HALLOUMI CHEESE with honey,

pecans, dried raisins, rocket saladﬂ;omegranate“
homemade sourdough bread ro (4

&y BEEF CARPACCIO »

SOUPS

w0 VEAL BROTH with erépe noadles,
peas and root vegetables I

€14

€19

€9

0 TOMATO SOUP with basil pesto and Parmesan cheese 70 (4 €8

SALADS

152; CAESAR SALAD with chicken supreme / shrimp 1 2%

1oy NICOISE SALAD with grilled tuna steal =+

BURRATA SALAD with grilled peach, figs.
cherry tematees, pistachios, and yuzu gel ™

w0y MIXED LEAF SALAD with seasonal vegetables (O

MAIN COURSES

oy GRILLED PIKE-PERCH OR CHICKEM SUPREME
Holkaido pumpkin risetto, baby broceoli, herb ricotta,
chestnuts, pumpkin seed oil 7%

4m: TAGLIATELLE with Bolognese sauce
and Parmesan cheese 1174

w; PORK CHOP [ COTOLETTA ALLA MILANESE”
in panke breaderumbs, bolled potatoes
with ghee butter and parsley -+

10y VEAL OSSO BUCO SIRLOIN with Karlowy Vary
dumplings and pickled cranberries | 1%

sy POKE with vegetables
Optianal: prawns or Sashimi tuna

a0; BEEF DAMIAN BURGER with fries
and truffle mayennaise |17

€20
€25
€19

€11

€15

€22

€12

€29

€19 + €7

€30

restaurant

SN@WBEER

sports bar.bowling

BOWLING
12:00 — 23:00 €125
frot
ST SPECIALTIES FROM
g THE JOSPER GRILL
wo: TBOMNE STEAK Wagyu — ALIS €150
w0z FILLET MIGNON STEAK — Beef tendericin — URL €38
w0y RIB EYE STEAK - grain-fed rib eye — URU €39
=0: WWAGYU RIB EYE STEAK Rell AS, Toriyama — AP €78
i 4 STEAK SAUCES
wr Red Wine Sauee €4
wn Pepper Sauce €4
wri Green Pepper Sauce ™ €5
i Café de Parls Sauce ™ €4
i Chimichurri (1 €4
2 LIPTOV SPECIALTIES

u0: BRYNDZA DUMPLINGS with fried onion, €18

bacon and sour milk dressing 117
15065 FRIED FARMER'S CHEESE in panko breaderumibs, €12

kimehi mayonnalse, pickled cucumbers,

boled potatoes (271
(i) Hoathy crosce (¥ yeperaran
At Bt that it or 2 ant iz e, pregrent ar-breast-

g and peaple with

Rllergens: . Cerdik contiinieg diken, 1 C iy iheredl. 3, Figs 4. Fah

and ot there S

7. Mikard

frerec, & Ntz 9. Celery, ML Mugard, H, Sesaresteds |1 Sipbur drvide and suphies. 12 Lipin, |4, Mabizs.

The weight of the madt i Stted i its raw state.
All fah served n our meru come from:

Allprices are n ELI and idude VAT The pres ae vald from | & 2008

PIZZA

MARGHERITA tomato sauce, basil,
mezzarella, alive ol 1

40y FUNGHI tomato base, mozzarella, Milana salami,
mushrooms, black olives 1 »

450 VENTRICINO romato sauce, mozzarella,
red onion, gorgonzola, ventricina salami 7

sy QUATTRO FORMAGGI artichoke base,
mozzarella; gorgonzola, buffalo mozzarella,
Parmesan 1

{0y MORTADELLA E PISTACCIO maozzarella,
mortadella. pistachios, figs. Parmesan © 7%

iy PROSCIUTTO tomato base, mozzarella,
rocket salad, prosciutto, Parmesan (17

4y PESTO E PANCETTA tomato sauce, mozzarella,
pancetts, cherry tomatoes, basil pesta 179

4g BURRATA VERDE tomate base, burrata,
cherry tomatoes, basil 1%

PIZZA STICKS, with garlic mayonnaise /17

KIDS MENU

1wy FRIED CHICKEN NUGGETS WITH bolled potatges 111

a0y SPAGHETTI| WITH TOMATO SAUCE
and Parmesan 0.4 (#

120, POPPY SEED DUMPLINGS +» (7
1105 MAKE YOUR OWN PIZZA (subject to availability)

SIDE DISHES
g Fries

10y Sweet Potate Fries

1y Bolled Butter Potatoes

1ay Roasted Baby Potatoes

wig Grilled Vegetables

iy Jasmine Rice

i DESSERTS
1; CHOCOLATE PILLOW 17
1217 CREME BROLEE with sorbes 11
15z ICE CREAM / SORBET (daily selection) 1

€16

€15

€17

€18

€17

€18

€17

€18

€8

€11
€10

€11
€15

€7
€5
€6

€5

€10
€11



