ORIENTALBAR & BISTROT

Tasting of small appetizers

Veneziani
Radicchio flan with leek, walnuts and parmesan @
Seared octopus, potato foam and black olive ash
Creamed “baccala”, polenta tartlet and red onion powder
“Fegato alla Veneziana" paté in crusted onion
€35

Oriental
Fried prawns in panko bread, pineapple and sweet and sour pepper chutney
Seared tuna with sesame seeds, wakame seaweed, passion fruit gel
Baba Ganoush of smoked aubergines, mint and roasted almonds @
Chickpea hummus and paprika, wantan dough crackers @
€ 38

Menu bistrot

Pan fried scallops and roasted duck foie gras
Carrot and coconut cream, passion fruit, and almond crumble
€32

Grilled octopus
Fondant potatoes, Belgian endive, and orange
€28

Braised veal croquette

Potato foam, black truffle, panko bread, and demi-glace
€28

Baked chickpea terrine @
Radicchio marinated in red wine, miso, and soy mayonnaise
€26

Carnaroli Risotto with pumpkin and parmesan foam @
Balsamic vinegar and sake glaze, amaretti
€28

Shrimp and shellfish ravioli
Lemongrass bisque, glasswort of the Lagoon, cannellini beans and black olive powder
€38

Tataky red Tuna
Wild broccoli with soy and almonds, tubers chips and Jerusalem artichoke cream
€34

“Baccala e Polenta” variation
Baked cod fillet and crunchy polenta ~ creamed “baccala” and fried polenta
€38

cover charge € 10 per person
3-course menu a la carte € 90 per person
4-course menu a la carte € 110 per person

Please ask our staff for the “allergens booklet". If fresh products are not available on the market, top quality frozen products will be used instead.
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Dulcis in fundo

Mochi Metropole
(Gianduia, bread crumbs and coconut, passion fruit jelly, and vanilla ice cream
€14

Chestnuts Mousse
Miso salted caramel, chocolate and spiced crumble
€16

Creamy Coffee
White chocolate and coffee ganache, mascarpone cream and coffee jelly
€14

Chef’s homemade pastry
Biscuits and custard
€12

Coffee Tea

Espresso Jasmin Chung Hao
€5 “Dammann Freres”
Scented green tea
Double espresso €12
€10
) Darjeeling Superior 2nd Flush
Cappuccino “Dammann Freres”
€8 Darjeeling black tea
American coffee €12
€6 Assam Supérieur
“Dammann Freres”
Spll’lts Assam black tea
€10
Grappa Berta “Tre Soli Tre”
€24
Grappa Berta “Riserva Paolo Berta” Infusions
€32
Selection of delicate infusions
Grappa Bonollo Amarone Barrique €9
€18

The entire selection of coffees, teas, infusions
and spirits is available in the “drinks & cocktails” list

cover charge € 10 per person
3-course menu a la carte € 90 per person
4-course menu a la carte € 110 per person

Please ask our staff for the “allergens booklet". If fresh products are not available on the market, top quality frozen products will be used instead.
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