STARTERS

Antipasto Deluxe Board \ ) g

Selection of San Daniele prosciutto, wild boar salami, creamy ' o’
burrata, Kalamata olives, confit tomatoes, and marinated i el
artichokes. Served with warm focaccia and truffie oil. p o

¥ - D YR

f‘?‘-ﬁ@é; 44 Mini Black Angus Beef Tartare. Finely chopped beef seasoned wit
R0\ . T Dijon mustard, capers, quail egg yolk, and crispy bread with
clarified butter.

MAIN COURSE

45-day Dry Aged Rib-eye. Juicy rib-eye steak aged 45 days,
served with herb butter and green pepper sauce (350 g)
Sides. Parmesan gratin potatoes, Sautéed green asparagus,
Caramelized onions in red wine
Sauces. Green pepper/ Red wine/ Blue cheese
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DESSERT

Belgian Chocolate Souffie with molten center.
Served with Bourlbon vanilla ice cream and Maldon salt flakes.

OPEN BAR

Non-Alcoholic: Still / sparkling / tonic water, soft drinks, natural
JUICES, eSpresso, Cappuccing, caffe latte.

Alcohalic: Lacert Cuvee Red Angus Steakhouse Wine,
Carlsberg draught beer, Ketel One VVodka, Bullert Bourboon,
Tequila 1800 Silver, Captain Morgan Rum, Beefeater Gin,
Jagermeister, Aperol Spritz, Gin & Tonic, Culbba Libre, Vodka
Orange, Vodka Apple and 1 glass of Prosecco at midnight.
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*O% deposit required toconfirm thereservation S o™

* 5% discount for full payment made by November 30




STARTERS
Antipasto Deluxe Board AL
Selectie de prosciutto San Daniele, salam de mistret, burrata %'+, »
cremoasa, Masline Kalamata, rosnconfate3| anghinare marinata:” . \ Fe I
Servit cu focaccia calda cu ulei de trufe. = ; - .
SN
Mini Tartar de vita Black Angus. Carne de vita tocata fin, r ‘ 9
©

J
asezonata cu mustar Dijon, capere, gallbenus de ou de prepellta %
Si paine crocanta cu unt clarifiat.

MAIN COURSE

Rib-eye Dry Aged 45 days. Friptura suculenta de vita maturata
45 de zile, servita cu unt aromatizat cu ierburi sl sos de piper

verde (350 g)
Garniturt: Cartofi gratinati cu parmezan, Sparanghel verde
trasin unt, Ceapa caramelizata cu vin rosu
Sosuri: Piper verde/ Vin rosu/ Blue cheese

DESSERT

~ Sufleu de ciocolata belgiana cu inima fondanta.
Servit cu inghetata de vanilie Bourbon si fulgi de sare Maldon.

OPEN BAR

Non-alcoolice: Apa platd/minerald/tonica, sucuri
carbbogazoase, sucuri natu rciale, espresso, Cappuccino, caffee
atte.

Alcoolice: Lacert Cuvee Red Angus Steakhouse Wine, bere
draught Carlsberg, Ketel One Vodka, Bullert Bortoon, Tequiila
Silver 1800, Captain Morgan Rum, Beefeater Gin,
Jagermeistet, Aperol Spritz, Gin Tonic, Culoa libre, Vodka
Ora nge, Vodka Apple si1 pahar de Prosecco la miezul noptil.
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