STARTERS

Soup of the Day

Please ask your waiter for selection of the day

7.00 EUR

Beef Carpaccio 14.00 EUR

Smoked Cream | Latvian Goat Cheese | Beets D, G, |

Baltic fish Ukha 11.00 EUR

Crayfish | Smoked River Trout

Creme Fresh | Osetra Caviar E, G

Stracciatella Cheese 10.00 EUR

Tomatoes | Baked Eggplant | Cilantro

Gazpacho Dressing G, L

Fried Baby Calamari 13.00 EUR

Walnuts | Garlic Sauce A, J, D

Oyster (1 pcs) 5.00 EUR

Mignonette Sauce | Rye Bread | Dill Butter

Mini Sandwich H, G

Scallop Ceviche 18.00 EUR

Avocado | Seaweed | Miso E, H, M, L
SIGNATURE DISH

Herring Tartare 10.00 EUR

Lightly Pickled Cucumber
Hazelnuts | Potato Cream D, E, G, J

AMBL

RESTAURANT
SALADS

Waldorf Salad 15.00 EUR
House Smoked Chicken Breast | Green Apple
Celery | Walnuts b, c, 1, J

Mushroom Salad
Asparagus | Shallots | Hard Cheese
Truffle Dressing I, G

13.00 EUR

Shrimp Salad

Spinach | Grapefruit Segments | Avocado
Ginger dressing A, G, |

18.00 EUR

Mixed Green Salad

Pears | Beets | Caramelized Walnuts
Goat Cheese G, J

11.00 EUR

Grilled Beef Salad

Tomatoes | Baby Romaine
Truffle Mustard Sauce D,

24.00 EUR

R

VEGETARIAN DISHES

Mediterranean Mezze platter 13.00 EUR

Babaganoush | Beetroot Hummus
Avocado Tzatziki | Tabbouleh | Artichoke & Parmesan
Pita bread G, B

Charcoaled Aubergine 12.00 EUR
Whipped Goat Cheese | Sun-Dried Tomatoes
G,J

Vegetarian Bao Slider 13.00 EUR

Tofu Tempura | Pickled Cucumber
Asian BBQ sauce B, L, M

P1Z7ZA

Margherita

Homemade Tomato Paste | Mozzarella B, G

11.00 EUR

Prosciutto 15.00 EUR
Homemade Tomato Paste | Mozzarella

Prosciutto | Ruccola B,G

Smoked Salmon 15.00 EUR
Cream Cheese | Smoked Salmon | Spinach B,G

JOSPER GRILL MENU

MEAT

Dry Aged T-Bone Steak 49.00 EUR
“New York Cut” 500G
Dry Aged Beef Burger 18.00 EUR
150G
Spicy Lamb Merguez Sausages 15.00 EUR
200G
Homemade Cheeseburger 16.00 EUR
200G
Veal Spare Ribs BBQ 16.00 EUR
350G
Local Beef Tenderloin 20.00 EUR
250G

Truffle French Fries 6

Grilled Asparagus J

Roasted Beets & Walnuts J

Bearnaise D,G
Truffle & Mustard |

Chimichurri

Pavlova | Berries D, G

Chocolate Fondant
Green Tea Ice Cream B, D, G, J

FISH & SEAFOOD

Tiger Prawns Chimichurri 34.00 EUR

3 pcs

Spanish Octopus Smoked Paprika 19.00 EUR
200G

Wild Sockeye Salmon 12.00 EUR
200G
Local Sturgeon BBQ 13.00 EUR
190G
Half Lobster 30.00 EUR

Garlic Butter 150G

SIDE DISH | 6.00 eur
Garden Green Salad

Mixed Seasonal Mushrooms
Local Tomatoes & Onion Salad
Grilled Seasonal Vegetables

SAUCE ‘ 4.00 EUR
Gazpacho

Wasabi Mayonnaise D

DESSERTS | 70050

Tiramisu

White Chocolate Cheesecake
Strawberries | Rhubarb B, D, G

POULTRY

Smoked Duck Breast 12.00 EUR
180G

Corn Fed Chicken 10.00 EUR
Supreme Rosemary

180G

Parmesan Crusted Potatoes G
Sauteed Garlic Spinach G

Sweet Potatoes Fries G

Red Wine Peppercorn
Creamy Mushroom & Brandy G
Homemade BBQ |

Seasonal Fruit Platter

Homemade Ice Cream or Sorbet
Choice of T'wo Scoops D, G, J



