DINNER

17.30till 22

FOR THE TABLE

PETIT PAINS (v)—5

salted citrus butter or black garlic butter

PUMPKIN HUMMUS (vg) — 9

smoked olive oil, vene cress, pumkin seeds, pan cristal

SPICY WHIPPED FETA @)— 10
pita bread, red chili, parsely

extra pita bread - 3

MAINS

HOX CHEESEBURGER — 18

smoked chili mayonnaise, crispy lettuce, red cheddar; pickled
red onions, [ries

sweel polato fiies - 2

truffle mayo -1

add bacon - 3

add egg-2

add extra patty & cheese - 6

PERFECT PAIR: Villa des Croix - Pinot Noir, France - 7

MEATLESS BURGER (1g)— 16

kimchi, homemade vegan mayo, pickled carrot,
baby spinach, fries

sweel polato fries -2

add truffle mayo - 1

PERFECT PAIR: Mundo De Yuntero - Sauvignon Blanc & Verdejo (Bio).

La Mancha, Spain - 7

HADDOCK — 24
Jerusalem artichoke cream, swiss chard,
miso beurre blanc, shrimp cristal

PERFECT PAIR: Macon Villages (Organic). Chardonnay.

Bourgogne. France - 12

PICANHA — 24

green chimichurri, mashed potatoes

PERFECT PAIR: Domaine Malbec (Organic). Mendoza, Argentina - 11

FLAME GRILLED CHICKEN — 24

corn fed chicken breast, corn cream, black garlic jus,
crispy corn, crazy peas

PERFECT PAIR: Soave, Giannilessari, Venelo. ltaly - 10

BRAISED SQUASH (vg)— 18

sunflower & chickpea cream, spring onions, pumpkin seeds

PERFECT PAIR: Tempranillo Castilla. La Mancha. Spain - 8

LOTTIS

STARTERS

POTATO AND LEEK SOUP —12

crispy proscuitto, cheese croutons, chives

CRISPY FETA (v)— 12

honey. thyme. clementine, black sesame

SPICY BEEF TARTARE — 16
horseradish, smoked chili, egg yolk, whole grain
mustard, herring caviar, shallots, pan cristal

BURRATA (v) — 16
torched blood orange, raspberry vinaigrette,
mizuna, pistachios

BABY SPINACH SALAD (vg)— 12
mesclun, orange & tahini dressing, dried figs.
pickled beets, clementines, pumkin seeds,
pine nuts

SIDES

AUTUMN SALAD (vg)—6
baby spinach. red mizuna, raspberry vinaigrelte.
clementine, croutons

MASHED POTATOES (v)—7

butter, chives

ROASTED BRUSSELS SPROUTS (v) — 7

ricolla & mustard, lemon zest, garlic flakes

HARISSA ROASTED CARROTS (v) — 6

honey, pistachios

FRIES (1) — 7
add truffle mayo - 1

SWEET POTATO FRIES (v) — 8
add truffle mayo - 1

*please advise your server if you have any allergies or require information

on the ingredients used in our dishes.



SPARKLING

WHITE

ROSE

ORANGE

RED

PROSECCO VILLA SANDI ORGANIC Glera, Treviso, ltaly NV

PROSECCO VILLA SANDIROSE Glera, Treviso, ltaly NV

GAUDINAT BOIVIN EXTRA BRUT Champagne. Pinot Meunier. Chardonnay & Pinot Noir NV
VERRIER ET FILS BLANCS FLEURON CHAMPAGNE Chardonnay, Etoges-Ardenne, France NV
GAUDINAT ROSE Champagne. Pinot Meunier, Pinot Noir & Chardonnay. France NV
RAUMLAND ZEROZZANTE 0.0% Rheinhessen, Germany NV

MUNDO DE YUNTERO (BIO) Sauvignon Blanc & Verdejo. La Mancha, Spain 21

SAVIAN (ORGANIC) Pinot Grigio. Veneto, Italy 21

BASA Verdejo, Castilla y Ledn, Spain 22

SOAVE Giannitessari. Veneto. ltaly 22

MACON VILLAGES (ORGANIC) Chardonnay, Domaine-de la Verpaille, Bourgogne, France 20
SANCERRE Sauvignon blanc, Loire, France 22

CHABLIS VIEILLES VIGNES Domaine Bernard Michaut, Chablis, France 21

ALDEOQ 0.0% Verdejo, Pontevedra, Spain NV

VIN DE FRANCE ‘CUVEE DES OLIVIERS' (ORGANIC) Chateau de Montfrin. Rhone, France 22
ESTANDON GRIS DES SEIGNEURS Cinsault & Grenache, Provence, France 21

MAM Joan Rubid, Penedés, Spain NV

VILLA DES CROIX Pinot Noir, Pays D'Oc, France 21

TEMPRANILLO VANESA Castilla, L.a Mancha, Spain NV

IMURT Primitivo, Puglia. Italy 21

VIGNETI ZABU Nero DAvola, Sicily, Italy 21

DOMAINE BOUSQUET (ORGANIC) Malbec, Mendoza, Argentina 21
BROCCARDO LANGHE NEBBIOLO Nebbiolo. Piemonte. Italy 21
PANERETTA CHIANTI CLASSICO RISERVA Sangiovese, Tuscany. ltaly ‘19
BARBARESCO RISERVA ‘VILLAURORA' Nebbiolo, Piedmonte, Italy 01

Vintages may vary depending on availability

WINE

8.5

10
12

13

n
12

62
64
95
130
140
45

39
43
48
58
80
95
34

36
38

63

34
36
40
46
54
66
95
124



