
OYSTERS €14
 

IBERICO CROQUETAS €12
 

HOMEMADE PASTRAMI €19
 

ASPARAGUS ON TOAST V €16
 

DUTCH KINGFISH CEVICHE €14
 

BURRATA V €15
 

LOTTI’S BURGER €19
Brioche bun, Angus patty, truffle Gouda,
caramelized onions, sunny side up egg,
jalapeño

SPRING SALAD V €16
 

PICANHA ANGUS €29
Homemade chimichurri

CATCH OF THE DAY €26
Chipotle mussels sauce

CRISPY CHICKEN SALAD €19
 

HOMEMADE BEETROOT BURGER V €19
Brioche bun, beetroot patty, truffle Gouda,
caramelized onions, sunny side up egg,
jalapeño

Chipotle mayo

Brioche, grapefruit & apple

Sesame bun, chipotle mayo,
coriander, bell pepper, bacon
& avocado

Sourdough, white cheese, miso
tahini dressing, lima bean
& pea mash

Sourdough,mozzarella, gruyère,
emmentaler, parmesan, cheddar &
homemade ketchup

Focaccia, gruyère cheese, russian
dressing, sauerkraut, & Kesbeke
pickles 

Confit  lemon,chili oil & mignonette

King fish fillet,
potato, chili oil

coconut milk, sweet Sourdough toast
Ask our staff for allergies

Red Endives, little gem, soft goat cheese,
citrus, orange dressing & toasted quinoa

Inca mix tomatoes, basil oil, parmesan crisp

Little gem, coleslaw, thinly shaved parmesan 

CHICKEN BUN €18

 
CRAB BRIOCHE €18

ULTIMATE GRILLED CHEESE V €17

TO SHARE

SANDWICHES

MAINS

SOUP & SALADS
SOUP OF THE DAY VG €12

LUNCH COMBO
Soup of the day +
sandwich or salad

Add on aged Gouda +2

SIDES

POACHED EGG €3

MIXED LEAVES SALAD VG €6

SMOKED SALMON €8

FRENCH FRIES VG €6 GRILLED CORN RIBS VG €7

GRILLED BROCCOLETTI VG €9

LOTTI’S MASHED POTATO €7

SWEET POTATO COCONUT €8
PURÉE VG 

We do our best to serve up dishes using seasonal and locally sourced produce where possible. For any additional info on allergens please ask one of our friendly team
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