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BURGERS D1MAaA1aNN

Served in a hamburger bun 2UIND YNNI eeIN
with lettuce, tomato and red onion lieo BB Y225 10N 0B

and a side dish of your choice 2l paoin

Standard (200 Grams)
Double (400 Grams)

(D12 200) 710
(D12 400) 7142

TOPPINGS
Sunnyside Up egg
Fried onion

Peanut butter
CheddarBeer sauce
Foie gras

SIDE DISHES
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French fries, Onion rings, rice, Barbecued potatoes

EXTRA ON THE SIPE
French fries
Onion rings
Barbecued potato
Rice

Vegetable salad
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SOFT PRINKS

Coca Cola / zero / Sprite / sprite zero
Malt beer
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SHARED MEAT EXPERIENCES
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Shared meat served with a fresh garden salad, our home made pickled
vegetables, experiences including different cuts of meat, barbecued
potatoes and chimichuri. minimum 2 diners
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BASIC EXPERIENCE 175 v Per person
One platter: Assado (slow cooked tender short ribs), Sirloin

(sinta) and a choice between chorizos or smoked boneless chicken
steak
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ADVANCED EXPERIENCE
Served in two courses
First course: Assado (slow cooked tender short ribs) and
smoked boneless chicken steak or chorizos.

Second course: Premium angus rib eye and Sirloin.
breast

205 w Per person
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PREMIUM MEAT EXPERIENCE

Served in two courses

First course: Sirloin (sinta) and Denver cut
Second course: Premium angus rib eye and Beef tenderloin
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390 rv PER PERSON
Everyone at the table wmust order the VIP * Per the terms
and conditions
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SELECTED PREMIUM STEAK
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Sirloin (sinta) 135 / 166 W

Low fat, Recommended: MR-M
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Denver Cut 138 /172 v

Medium fat Recommended: M-MW
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Medium fat, Recommended: MR-M-MW
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Flat Iron
Medium fat, Recommended: MR-M-MW
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Beef Tenderloin 159 / 206 v

Low fat, Recommended: R-MR-M
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Side dishes Jhiaoin
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French fries, Onion rings, Rice, Barbecued potatoes, Vegetable salad
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KIDS MEAL 017?77 N1an
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Kids' Burger with fries & vegetables ™ 57 N1p1" 0™y 111791 079 147120
Kids' Schnitzel with fries & vegetables ™ 57 ~ N1p1"1 DA™y "1"71 07777 HNW
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SHORT LOIN
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Served with a side dish of your choice

Grandma Ruty’s Chicken schnitzel

Chicken breast on the grill

Boneless chicken steak on the grill

Semi crispy Mallard breast

Slow cooked tender short ribs

Smoked Mix - Boneless assado, chicken steak and Chorizos
Foie gras (Goose liver)

Side dishes Jiaoin
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French fries, Onion rings, Rice, Barbecued potatoes, Vegetable salad

e —— e % A e
- - - . it .

i b A A R N

0'72vn 2 1117921 DN N11a 0nY

| BIEE ANNa N1in

C . .0 TIN VN NINN
N'T 1NW Ny'a1a ”na7a 1n” na'nw

19077 NVYBYI DAvN

71177’Y 2112 DAY YAl

..0M19P D'TPW 11UV NNApIN AP DWW
13y "33 vYyo

. .0"1Y12 NINAN 9781 TT19IRN NO112 978N NIYANN

0™Y%p D'TPWI N0 ,N'NY11 NN DY 78N 17897

.0"1V12 NRNN 97X 2107772 N1PADTIP 1Y 193]

W 46 ( n? 2) NIJR 77TINT Y112 2172 11921 ,NIwynnn 010711'N
0921 01777712 ,N7T NW 712702 P2 N8 17°8ap

11Y127a N11122Y V70 "1'71 7Y TP

Hot Frana bread, served with 2 dips

Meet & Meat home made Pickled Vegetables

Tahini with olive oil

Crispy sweet potato fries

Green beans with toasted almonds

Waftfle shaped fries with cheddarbeer sauce

Fresh garden salad

Thai-style eggplant strips with chili sauce and peanut butter. . . .
Eggplant carpaccio with raw tahini, date honey and roasted almon

Fried chicken wings caramelized, with peanut butter and chili. . . .
Smoked Chorizos (2pcs) served with sauerkraut and mustard. . . .

Beef fillet carpaccio Seasoned with olive oil, basil and balsamy. . .
Sweet breads served with a chilli tomatosalad . ............ .
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