


VIENU

APPETIZERS

Coppa di Parma, sourdough ciabatta (1) 3 200.-
Forest mushroom tartare, confit egg yolk, Jerusalem artichoke chips (1. 3. 6.7, 10) 2 900.-
Larus spring salad (kohlrabi, red endive, chicory, roasted seeds, 2300.-
blood orange dressing) (5. 8,11)
SOUPS
Pheasant consommé with morel mushroom stuffed with liver (1. 3,7, 9) 3 800.-
Transylvanian sour soup with lamb meatballs (3, 7, 9) 4 200.-
Refreshing cream soup — ask our staff about today's selection 2 850.-
SMALL PLATES
Grandma's homemade langos, créme fraiche, wild garlic pesto (1. 7, 8) 2500--
Poached branzino, caper tomato salad, tomato water 4 200.-
and olive oil emulsion® (4,12)
Grilled octopus, mango lemongrass emulsion” (2. 3, 4) 5900.--
Slow-cooked guinea fow! breast in confit garlic butter sauce” (7, 9.12) 2900.-
Fried Iberico mogote® (1. 3) 4 200.-
Charcoal beef tripe. spring truffle, Moroccan preserved 4500.-
lemon gremolata (3, 7, 9.12)
MAIN DISHES
Poppy seed Scarpinoc with Moroccan preserved lemon ricotta cream (1.3, 7, 8) 3 900.-
Grilled monkfish tail, white bean ragout, pico de gallo (1, 4.7, 9) 7 800.-
Paprika guinea fowl, 'nduja, cottage cheese dumplings (1.3,7.9) 4 800.-
BBQ beef chunk flap, sweet and sour burnt onions, 6 500.-
homemade potato dumplings (1. 5.6.7. 9, 11,12)
Lamb French rack, teriyaki, citrusy black kale, baby carrot, 9800.-

green asparagus (1,3, 6,7.9.10,11)




VIENU

FOR MEAT LOVERS

T-bone steak with béarnaise sauce * (1,3,7,9)
Picanha steak with chimichurri * (7, 9)

*Please choose a side dish!

SIDE DISHES
Potato pancake, roasted red pepper rouille (1,3, 4,7, 9) 1950.-
Homemade roasted potatoes 1950:-
Homemade kimchi (2, 5, 6, 9) 1950.-
Crispy roasted asparagus, hollandaise sauce (3,7.10) 2450.-
Grilled broccolini, hazelnut miso, chili crunch (5, 6, 7,11,12) 2450.-
DESSERTS
Apple choux au craquelin (1,3, 6, 7) 2 650.-
Caramel Trip (1.3.7. 8) 2 650.-
The Strawberry (1,3, 7. 8) 2 650.-

Passion fruit soup. fresh fruit (6) 2 650.-



