TICKETS

BISTRO & WINE

{ menu a la carte }

{ snacks }

Roasted hazelnuts Tree Nuts / 5
Chips “San Nicasio - Flor de Trufa” - Spain/ 4
Olives & salsa verde ( Sicilian / Greek) / 7
Cheese selection ( Nizio Naturals Farm / Dutch Gouda 3 y.o.) / 28

{ first courses }

Calamari / 42
Aioli, salsa verde / @ N C@

Carpaccio / 55

Beef fillet, anchovies, Grana Padano, rocket salad, Tickets bread / O ®

Herring / 32

Potato, herbs, créme fraiche, pickles / CO ay g@

Raviolo / 34

Ricotta cheese, spinach, egg yolk, sage / CO @

Soboro fries / 29

Fries, beef, coriander, teriyaki, mayonnaise / CO

Zucchini flowers / 49

Ricotta, tomatoes, Gouda 36 cheese / @

Chicken broth / 23

Lovage, chicken meatballs / CO
Fish soup / 29
Cod, tomatoes, cabbage, dill / @3 (B

Greek salad / 42

Feta cheese, Kalamata olives, red onion, cucumber, pepper, tomato, oregano olive oil, focaccia / @

allergens: @wege @wheat milk CO egg ® fish @ seafood %’ celery §§ sesame nuts g@ mustard 'SOy




{ second courses }

Pierogi / 45
Duck, pickled wild garlic / @ CO

Potato dumplings / 40

Broad bean, buerre blanc sauce, chanterelles / C@ @

Wiener Schnitzel / 75

Veal, potato salad, tartare sauce / g@ @) CO

Fish & chips / 55

Cod, homemade chips, tartare sauce, mashed peas / @ CO ay g@

Steak Bavette / 85

Baked potato, chimichurri, salad mix / é‘%

Pork loin “Flinston” / 75

Young cabbage, potatoes, hollandaise sauce / C@ @

De Volaille / 45

Chicken roll, potatoes, cucumber salad with sour cream / @ CO

Paitan Ramen / 45
Chicken, egg, shiitake / @) §§ C@

{ pasta }
Fusilli Tartufo / 45 ®®
Spaghetti with seafoods/ 55 & © & @
Pappardelle, beef ragotat, Grana Padano cheese / 49 ¢ O&

{ desserts }

Tiramisu / 19 Ice-cream / 25
@ @) Fruits, créme anglaise / CO

Sweet display: ask, what we have today




