
lamb, knackbread
Hummus / 45

pickles, potato, mayonnaise
Beef tartare / 48

aubergine, tomato, Grana Padano cheese
Parmigiana / 31

Argentine prawns, wine-butter sauce
Prawns / 59

ricotta cheese, beetroot, goat cheese
Agnolotti / 31

chicken liver, onion, milkbread
Chicken liver pâté / 36

Ticket’s bread
Baba ganoush / 39

st
ar

te
rs

straciatella, basil
Spaghetti pomodoro / 32

bolognese, Grana Padano cheese
Rigatoni / 43

boletus mushrooms, chilli, parsley
Papardelle / 46pa

st
a

soboro, pak choi, egg, mustard greens
Tantanmen Ramen / 52

potato, vegetables
Steak Bavette 300g  / 89

fries, lettuce
Steak Denver 220 g / 69

beans, parsley
Cauliflower / 49 

celery, potato, leek
Chicken / 62

gr
il

l

Tiramisu / 25

fruit, crème anglaise

Ice-cream / 25

fruits
Crème brûlée / 28

de
ss

er
ts

vanilla ice-cream
Chocolate fondant / 26

The list of allergens can be found in a separate menu available at the bar.

mussels, cod
Chowder soup / 34

dill, puff pastry
Mushroom soup / 35so

up
sn

ac
ks

Tête de Moine
Cheese / 7

Roasted hazelnuts from Tree Nuts farm
Nuts / 5

„San Nicasio” – Spain
Crisps / 4

Olives & Salsa Verde (Sicily/Greece)
Olives / 7  

chicken, pancetta, Grana Padano cheese
Caesar salad / 39

cod, fries, tartar sauce, green peas
Fish & chips / 61

mashed potatoes, herbs, cucumber salad
De Volaille / 49

beef cheek, lettuce
Cepelin / 46

coleslaw salad, BBQ
Crab sandwich / 55

chanterelles, shallots
Risotto alfredo / 49

fried cabbage, pickles, Ticket’s bread
Pork knuckle / 69

peppers sauce, ricotta cheese
Potato dumplings / 37

m
ai

ns


