
Menu in July: 

Tomato soup (can be eaten cold or warm) 
with shallots and peppers 3.90 

Saffron fish soup with mussels, shrimps, plaice 
and carrots 3.90 

Beef carpaccio with pine nuts, 
lemon olive oil and parmesan 6.20 

Fried fresh sardine fillets with lemon oil, served 
with small leaf salad 6.20 

Appetizer Plate: grilled pointed peppers with 
balsamic and rosemary, small spicy peppers 
stuffed with cream cheese, marinated stem 
artichokes, pickled chickpeas with hot peppers 
and thyme and parsley, marinated pearl 
onions, marinated anchovy fillets 9.40 

Mixed leaf salads:  
Lollo Rosso, Lollo Bionda, Radicchio  
and rocket with pumpkin seeds 4.30 

Five dim sum in bamboo steamer:  
Shrimp Shai Mai (with fish and bamboo),  
Cabbage Roll (with shrimp, carrots in cabbage 
leaf), Seaweed Roll (with shrimp, morels and 
sprouts) Gyoza (with fish and chives),  
Kim Chee Dumpling (with pickled Chinese 
cabbage), served with sweet soy ginger sauce, 
mango curry dip and honey sauce 6.60 

Ten dim sum in steamer: see above for 
contents, plus: Thai Veggi, Mai Shape Flower  
(fish and vegetables), Shao Mai Shrimp 
(shrimp filling), Hakao Shrimp (shrimp and 
vegetables), Deli Vegetable (shiitake 
mushrooms, glass noodles, vegetables) 9.40 



Homemade Jiaozi (small dumplings)  
 filled with: 

Pork with leek and Chinese cabbage, 
or 
Fish with lemon, chili and coriander, 
or 
chicken meat with chives and lemon 
or 
Tofu with vegetables, sesame, togarashi spice  
or 
Vegetables with pak choi, Chinese cabbage, 
ginger, sesame seeds 
or 
Chile shrimp with red algae and sea fennel. 
   
All are served in spicy vegetarian broth 
with fresh coriander. 

Small portion as appetizer 4.40   
Large portion 8.25 

Roasted eggplant halves  
with grilled honey apricots  
and basil sour cream 8.60 

Bulgur salad with tomatoes,  
parsley and salt lemon  
and fried squid 11.85 

Roasted salmon fillet  
with Ducca (oriental fish spice),  
hummus (chickpea puree) pine nuts  
and grilled green asparagus 14.85 

Ceviche - marinated salmon fillet  
Peruvian style with lime juice,  
fresh coriander and chili,  
kiwi pieces and sweet potato cubes 8.65 



From the plancha grill 
Argentine red shrimps with lime 
and roasted vegetables, (peppers, shallots, 
zucchini, rosemary, potatoes and 
carrots) 16.20  

Suckling pig loin roasted on the skin 
 with roasted vegetables (peppers, shallots, 
zucchini, rosemary, potatoes and carrots)  
and orange-fennel vegetables 16.70 

Meat of rabbit leg  
with broccoli, vine tomatoes,  
carrots baked potatoes  
olives and buffalo mozzarella 16.80 

Creamy chocolate-coconut cake  
with apricot sauce 4.60 

Brooklyn cheese cake with raspberry sauce 4.60 

Chocolate cake with cassis sauce 4.60 

Olive oil tortas from Sevilla, handmade  
thin crispy pastry 1.10 

Truffle praline from Alba, piece 0.90 

Pieces of Parmesan cheese (Reggiano 
Parmigiano 24 Mon.) with old balsamic 
vinegar (8 years) 4.60 



 

Six ice cream flavors to combine: 
  
Cocolate Brownie chocolate ice cream  
   with dark cake crumbs 
2. cookie dough vanilla ice cream with        
   
   cookie dough and crunchy pieces 
3. cherry garcia cherry ice cream   
    with dark chocolate chunks 
4. honey caramel ice cream  
   with chocolate caramel pieces  
homemade 
5. yogurt currant 
6. mango sorbet with chili and ginger   
     Serving 2 scoops 4.50  


