
SPRING MENU

OCTOPUS & FAVA   27

Grilled octopus with creamy fava, caramelized
onion and crispy capers.

(MO, G, SUL)

CALAMARI PESTO LINGUINE    24 

Linguine with sautéed calamari and 
aromatic basil pesto.

(G. D, MO, N)

WHITE SNAPPER FILLET   36

Pan-fried white snapper with wild greens, confit cherry tomatoes,
grilled shallot, pine nuts, ginger dressing and olive crumble.

(F, M, N)

SALMON RICE BOWL   18

Soy-marinated salmon with black jasmin rice,
wakame, edamame, pickled radish and soft egg.

(S, E, SE)

DARK CHOCOLATE TART   14

Vegan dark chocolate tart with nut crust, forest
berries and blood orange.

(VG, GF, N)
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