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Bisque                                                  11 
prawn, focassia bread                   
(Normandia, France)               

Yukhoe Beef                                        12         
pear, gochujang                                                          
(Korea) 
 
Scallops                                              13     
aquachile,  pineapple
(Mexico)                                 

Korean BBQ           (rec. for 2 pax) 10/20 
pork, kimchi, lettuce
(Korea)
Vegan option                                 9/18 

HOUSE SPECIALITIES
Iberico Guillen (Spain)                                                                               18  
100% Ibérico Bellota breed. Fed with acorns and it is raised free-range, 48 months ageing                              
Iberico Gastro y Gonsalez  (Spain)                                                                                                    17
100% Ibérico breed. Fed with acorns and raised free-range.18 months ageing in Salamanca and 30 months
at  Atlantic Ocean region Sierra de Huelva                     
Iberico Loin (tenderloin) 100% Bellota (Guillen, Spain)                                                   17  
Iberico Chorizo, 100% Bellota (Guillen, Spain)                                                                        8
Iberico Morcon, 100% Bellota (Guillen, Spain)                                                                      8
Iberico Salchichón,100% Bellota  (Guillen, Spain)                                                                        8
               
Cheese selection                                                                                              12/22  
Iberico meatboard (Spain, Salamanca)                                                                       
selection of our 3 Ibericos. Perfect appertizer for 2-3 pax                                                                                             27
selection of our 5 black label Ibericos. Perfect appertizer for 2-3 pax                                                                        39 

APPETIZERS MAIN COURSE

Ask for allergens from our customer service

We can convert almost all our dishes to vegeterian options 

Lamb shank                                          24
pickled white radish
(Chef’s fantacy) 
   
Rabbit                           22
mushrooms, carrots
(France) 

Duck ramen                                         18
soba noodles, green onion 
(Japan) 

Whole seabream                                20
thai dressing, pak choi 
(Thai) 



Espresso                                                          3 
Espresso Doppio                                            4
Caffe Latte                                                      4
Macha or Caramel Latte                          4,50
Cappuccino                                              3,50
Flat White                                                  4,50
Ice coffee                                                  4,50
Macha Ice coffee                                          5

takeaway cup, add 30 cents

Tea (white, green, jasmine, roibos, black)   3,50

Lidy grape juice (white and red) 4,50 / 10,50
Water 33cl/75cl (Mondariz)                    3/6
Tap water 1L                                                2,5   
Fritz cola, fanta 33cl                                       4     
REALIST strawberry-rhubarb lemonade 33cl 4,50 

DRAFT BEER
Peroni 33cl  (Italy, 5,1%)                                6
Kasteel Rouge 25cl (cherry, Belgium, 8%)  6,5

BOTTLE BEER
Guinness  44cl                                              6
Tsingtao   33cl                                               6
Gotlands Bryggeri Easy Rider Bulldog
alc. free 33cl                                                 6

CIDER
Sheppy's Original Cloudy 50cl                    6
Loic Raison Brut Intense Cidre 75cl             14

AFTER DINNER OR with OR as A DESSERT 

JÄÄ Cider 8cl                                           7,50
DOW's 10 Years Old Tawny Port 8cl          6
Amaretto Disaronno 4cl                               5
Luxardo Limoncello 4cl                                5
Licor 43 4cl                                                  4
BAILEY'S Irish Cream 4cl                             4
Alambre 2016 Moscatel De Setubal 4CL   5
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DESSERTS

BEVERAGES

We’re happy to help with wine pairing, only ask!

Mille feuille                                                         8
berries, sesame tuille
Mango-jasmine sphere                                       9
grapefruit ice
Pistachio and olive oil cake                                             8
Parfait  (küsi tänaseid maitseid kliendihaldjalt)                                                                6           


