100% ggguﬁt&lm Tasting Menu*
€33 / PER PERSON

1 tapas + 1 tex-mex + 1/2 burger + 1 dessert

? June ’S Menu % free choice & per person

Asparagus + €2 /Apricots + €1
o
SEz‘ SOI\YA‘ IJ f“l ‘ B‘ S 2 or 3 for a full meal “MUST BE SELECTED BY THE ENTIRE TABLE

é 6 %" Organic smashed baby potatoes, homemade vegan “béarnaise” sauce* - €7
» Broccoli skewer marinated for 12h, BBQ-grilled* - €7,5
» Organic button mushrooms skewer marinated, BBQ-grilled, homemade satay* - €8
« Hummus of the season, organic olive oil, homemade pickles, corn tortillas*- €8
« Organic snow pea tempura, wasabi whipped “cream” - €9
« Candied eggplant, caramelized onions, spicy “yogurt”, za'atar, pomegranate, pickles* - €9
* French green asparagus, BBQ-roasted, “sour cream”, dill, crispy onions, pickles - €12

TEX*NIEX 2 pieces per serving (add a tapas for a full meal

2 MUSHROOM TACOS* - €14

* BBQ-grilled artisanal corn tortillas - Kimchi-style marinated oyster mushrooms -
Lettuce - Organic seasonal slaw - Organic Beluga lentils & fennel salad - Fried onions -
Homemade pickles - Pomegranate - Fresh coriander. y

£ QUESADILLAS & GUAC* - €14.5 ‘
¢ BBQ-grilled artisanal corn tortillas - Melted Violife© vegan “Cheddar” -

2\ Homemade guacamole - Organic seasonal slaw - Organic Beluga lentils & fennel salad -
4& Pomegranate - Lime zest - Fresh coriander.

£ NO-CHICKEN TACOS - €15

* BBQ-grilled artisanal corn tortillas - Happyvore®© vegan “Nuggets” - Lettuce -
House-made vegan “béarnaise” sauce - Organic Beluga lentils & fennel salad - Pomegranate -
Organic seasonal slaw - Homemade pickles - Lime zest - Fresh parsley.

BLYlk(;EI{S choice of side : BABY POTATOES OR BROCCOLI OR BUTTON MUSHROOMS SKEWER

* BBQ-grilled Portobello OR Heura® vegan “Patty”- Organic artisan bun -

Lettuce - Organic seasonal slaw - Melted Violife© vegan “Cheddar” - Fried onions -
Homemade pickles - Homemade vegan “béarnaise” & Texas-style BBQ sauces.
e—

-— 2 PORTOBELLO BURGER (large mushroom marinated for 24h, BBQ-grilled) - €18
9 BETTER BURGER (Heura® vegan patty, BBQ-grilled) - €20

DESSERTS
£ CHOCOLATE MOUSSE* -

e Dark chocolate mousse - Candied & roasted nuts with maple sirup - Lime zest.

? RED BERRIES CRUMBLE - €8.5

* Warm almond crumble - Vanilla-roasted raspberries, blackberries & strawberries -
Vanilla vegan “Chantilly”.

9 BBQ-ROASTED APRICOTS* - €10

* BBQ-grilled French apricots - Apricot, gin & organic aromatic herbs jam - Tarragon
Almond crumble - Vanilla vegan “Chantilly” - Lime zest.

Please inform us about your allergies, Gluten-free options*



