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SIGNATURE DISHES
Mark’s favorite dishes. A selection of cold and warm starters to mix 
and match as you like and create your own menu.

TUNA & CRAB 21
Since 2008, iconic and timeless

SMOKED SALMON 17
House-smoked, green pea, lovage

STEAK TARTARE 18
Tarragon, mustard, bacon, chives

CRISPY CAULIFLOWER 16
Piccalilli, smoked almond, pickled vegetables

DIM SUM 21
Shrimp, bamboo, ginger, lime

HALF XL PRAWN  21
Wild Black Tiger prawn, grilled, garlic

LAMB FILLET  21
Green asparagus, Fourme d’Ambert

BRAISED BEEF TOP BLADE 21
Black Angus, grain-fed, slow-cooked, artichoke, basil, onion

SIDES
BREAD 9
Rustic bread, olive oil, Maldon sea salt

ROMAINE LETTUCE 7
French dressing

THICK-CUT FRIES 8
Mayonnaise

SIGNATURE DISHES TO SHARE – 2 PERSONS
Served with thick-cut fries and romaine lettuce

DOVER SOLE 80
À la meunière, served on the bone, 500 grams

SEABASS  70
Roasted, garlic, parsley, red chili, 800 grams

DRY AGED RIBEYE 65
100% Black Angus, grain-fed for 160 days, Australian, 300 grams

DESSERTS
CHEESE 17
Selection of cheeses, beetroot, balsamic syrup, brioche

BLACKBERRY & VERBENA 15
Lemon, butter cake

STRAWBERRIES WITH WHIPPED CREAM  17
Vanilla ice cream, powdered sugar

COFFEE / TEA SERVICE  14
Coffee or tea of choice including a selection of friandises

5-COURSE SIGNATURE MENU
5 Signature Dishes served as a tasting menu. 

Cheese course available as an additional course.

SMOKED SALMON
House-smoked, green pea, lovage

STEAK TARTARE
Tarragon, mustard, bacon, chives

WHITING FILLET
Grilled, artichoke, basil, onion

LAMB FILLET
Green asparagus, Fourme d’Ambert

CHEESE SELECTION
Additional course +16. Instead of dessert +4

BLACKBERRY & VERBENA
Lemon, butter cake

75

The 5-course signature menu is available per table only.

LUNCH MENU

Three-course lunch menu. 
Can be served within one hour upon request.

50

Do you have any allergies? Please let us know.


