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RESTAURANT BAR

MEET THE CHEFS!

Would you like to enjoy fo the fullest what our
chefs and our Island Jroge’rlﬁer have to offer?
Select one of our surprise menu's and get sur-
priseo| by the cu|inory creativity of our chefs!
9-course chef's menu | 65,00

3-course chef's menu | 85,00

4-course chef's menu | 99,00

WINE PAIRING

Make your dining experience complete with o
fine|y selected wine pairing

2-course wine pairing | 30,00

3-course wine pairing | 45,00

4-course wine pairing | 60,00

KIDS (until 12y.)

Penne bo|ognese | 19,50

parmesan cheese

Dutch fried sausage | 18,50

french Fries, opp|e sauce

Dutch poncake | 12,50 V
syrup and powdered sugar

FLATBREAD PIZZA

Hawai | 24,50

fresh pineopp|e

Shrimp | 25,50

tomato sauce, mozzarella, ham, tomato sauce, mozzarella, capers,

18:00 - 22:00

STARTERS

Steak tartare | 26,50

c|ossic|y prepored, toasted sou rdough bread
with bone marrow butter and fleur de sel

Can also be ordered as a main course with fries

and salad | 45,00

Carpaccio of pu|po | 26,50

squid, mango, pineapple, chili, cilantro, nori

Ceviche of local fish | 29,50

marinated in passionfruit, avocado, crispy yuca

Homemade double ravioli | 26,50

spinach, ricotta, sage butter, parmesan cheese

Thinly sliced roast beef | 27,50
horseradish, beet leaves, rettich, opp|e, fennel
mayonnaise, sourdough croutons

Caesar salad | 26,50

salad of little gem with caesar dressing, chicken,
bacon, garlic croutons, boiled egg and parmesan
cheese

Vegetables terrine | 26,50 V'
chicory salad, gorgonzola mousse, beetroot and
sesame CrQCl(er

Salmon poke bowl | 35,00

norwegian so|mon, sushi rice, soy sauce, edomome,
mushrooms, cucumber, egg, ginger mayonnaise,
sesame, avocado, leftuce, crispy onions

Morgheri’ro | 19,50 V'

tomato sauce, mozzarella

zucchini, garlic and chili pepper
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RESTAURANT | BAR

MAIN COURSES

Brazilian tenderloin | 49,50
brown beer sauce, baked onion, fries and smoked
bell pepper mayonnaise

Pork tenderloin medaillons rolled
in leek | 49,50
potato tart, mushrooms, pancetta and sage cream

sauce

Cote de boeuf (per 2 pers.) | 119,95
cauliflower tempura, roasted mushrooms, baked

ga r|ic, veal gravy

Corn chicken fillet | 55,00
corn arepaq, local spinoch, corn cream, 5-spice

sauce

Bouillabaisse | 55,00

red snapper Fi||e’r, shrimps, musse|s, roui||e,

boby pofatoes, gri||eo| fennel

Bulgur tabouleh | 26,50V
sweet potato hummus, walnufs, vegan butter,
ocra fempura

Chogogo burger | 37,50
dOUb|€ /A\ngus beef burger on a brioche bun,

cheddar, lettuce, pick|e, burger sauce,
fried onion rings
Served with fries and homemade mayonnaise

Chicken burger | 35,00

lettuce, lime mayonnaise

4 Served with fries and homemade mayonnaise

18:00 - 22:00

SIDE ORDERS

Fries | 9,50 V'

With homemade mayonnaise

Yucca fries | 9,75V

With homemade sriracha mayonnaise

Side salad | 12,50V

Green mixed salad

DESSERTS

Lime cheesecake | 26,50

pear, lime sorbet, white chocolate mousse

Petit grand dessert | 28,50
Créme bru|ee, homeque ice credm, {rongelico
mi”(sl’](]ke, COFF@Q'CGrOme| T(udge,

choco|o’re maousse |o|e

3 scoops of homemade ice cream | 24,50
o|mond cur|, Whlpped cream

Cheese board (3 different cheeses) | 25,50
Salami of nuts and dried fruits, bread
With a glass of red port | 37,00

Follow us on social media ﬁ



