BRASSERIE

RESTAURANT

S TEAK HOUSE

STARTER

Toast Skagen with bleak roe
214,-
(1-b, 2, 3,4, /, 10)

Tunatartar 249 -
(3,4, 6,10, 1)

Beef tartar
245 -

(I-b, 3, 10)

*Qysters
48,-Ist
| 25,-/3st
(2)

*Canada

SWEETS

Salt & Caramel Créme brilée
| 39 -
(3, /)

Chocolate mousse cake
| 35,-
(I-b, 3, /, 8-b)

Hazelnuttarte
|44 -
(I-b, 3, 7, 8-b)

Key lime pie
129,
(1-b, 3, /)

MEAT

Txogitxu T-bone 1000g min 2p (ESP)
including 2 sides & sauces of your choosing
Dairy cows grassfed, /-10 years old

(served only MIMR, preparation time 30 min+)

1095,

Omaha Prime Sirloin 250g (USA)
Black Angus grainfed for | 80 days
425,-

Cedar River Farms Entrecote 300g (USA)

Holstein grainfed for 300 days
495,-

Sirloin 250g (NOR)
375,

Tenderloin 200g (NOR)
455,-

Omaha Coéte de boeuf 1000g min 2p (USA)

including 2 sides & sauces of your choosing

Black Angus comfed for | 80 days
(served only MIMR, preparation time 30 min+)

[075,-

Iberico Secreto 200g (ESP)
295,-

Tritip 250g (ARG)
Sousvide for 6 hours then grilled
315,-

FISH & SHELLFISH

Tuna
365,-

(4)

*|_obster
/2 or |/|

310,-/560;
(I-b, 2,3 7, 10)

*Canada

It is grilled with herb butter and accompanied
with aioli, lemon and salad.

SIDES

55,-/st

French fries
Sweet potato fries

Chevre & beetroot
(/, 8-e)

Gimchi & Kale
(3, 10)

Brussels sprouts & pastorello ham

Carrots & browned butter

(/)

Spinach & Gorgonzola
(/)

Baked garlic

(/)

Maman blanc

(%)

Caesar salad
(3,4, 7, 10)

Grilled vegetables

(10)
Roasted garlic potatoes

Mac'n cheese
(I-b, 3, /)

SAUCES

35,-/st

Bearnaise, Chili bearnaise,
Truffle jus, Cafe de Paris,
Pepper, Chimmi churr,
Red wine

TALLERGENS: |. Gluten: a) Semolina b) Wheat ¢) Rye d) Built Barley e) Oat f) Bucket grain g) Spelled h) Khorasan i) Urkom 2. Shellfish 3. Egg 4. Fish 5. Peanuts 6. Soy beans 7. Milk (lactose) 8. Nuts a) Almonds b) Hazelnuts c) Walnuts

d) Pecan nuts e) Pistachios {) Brazil nuts g) Macadamia nuts h) Cashew nuts i) Nutmeg j) Pine nuts 9. Celery |0. Mustard | |. Sesame seeds | 2. Sulphur dioxid | 3. Lupins 4. Mollusc
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