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PACKAGLE |

<1/.50 PP
MIXED SNACKS

Bitterballen
Gamba roja

Kimchi croquette (vegg)

Yakitori (chicken)

Cauliflower Mushroom

N

S & BITES

PACKAGLE 9

€26.00 PP
MIXED SNACKS

Oysters

Blini, fishroe, créme fraiche
Charcuterie

Gamba roja

Fried shiso

LATE NIGHT SNACK

Fries Rendang (Veggie option

available) +€7.50

HELLING
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SEATED DINNER

We can cater for up to 130 people with a seated dinner, which

includes a shared three-course meal.

SHARED DINING MENU"
] €59 .95 PP

MAINS DESSERT

e Seabass, buerre blanc, lemon

SITARTERS

e Salmon, kimchi, raddish, nori e Dessert du chef

e Steak tartare, savoy, egg, red onion e Cote du boeuf, chipotle, bone marrow

i e Jeruzalem artichoke, nashi pear, * Cauliflower, white beans,

buerre noisette

e

freekeh, walnut

SIDES

o =

e Fries - chipotle mayonaise

e Kale, Brussels sprouts, red pepper

HELLING
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DINNER
.ﬂ'S:'lT DOWN '/HEFS - UP TOI 15 Pl
' €995 pp
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IND COURSE 5 R DINC QUIESH-

Ist Course 2nd Course 3rd Course
e Steak tartare, savoy cabbage, egg, e Ribeye, parsnip, chicory, plum . e Dessert du chef

red onion Or
. : . Optional additional course + €10:
Or e Kohlrabi, pumpkin, lentils
* Langoustine, bisque, black garlic, lime
e Jerusalem artichoke, nashi pear,
or

freekeh, walnut ) _
e Cauliflower, white beans,

beurre noisette (Vegetarian)
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Our Chef Carl Gast has designed a menu based on ge'éj';:yﬁ

WALKING DINNER MENU

4 courses €b7.50
b courses €65.00

Salmon, kimchi, radish, nori

Steak tartare, savoy cabbage, egg, red onion
Scallop, Jerusalem artichoke, soy *
Short rib, baby potatoes, seasonal vegetables

Chef’s dessert

WAEKING DI

a composed walking dinner menu. Dishes may vary depending on the season and availability of ingredients.
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season, prepared on an open fire.

It's a dinner without fixed seating, filled W_ii_:_b,,,s.m"&'ﬂf{ulinary dishes per person. Below is an example of

VEGETARIAN OPTIONS

4 courses €b7.50
b courses €65.00

Jerusalem artichoke, nashi pear, ginger, freekeh
Cauliflower, white beans, vadouvan

Salsify, pumpkin, kohlrabi *

Fregola, Brussels sprouts, chipotle’

Chef’s dessert




MENU |

€35.00 PP

MENU 9

/1500 PP
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VEGGIE MENU
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Beef Tri-Tip, 1509

Spare Ribs 1509

Chicken Thigh Skewer 2x
Prawn Skewer 2x

Merguez Sausage

Flat Iron Steak
Lamb Chop

Black Angus Skewer
Beef Tri-Tip
Yakitori

Flat Iron Steak
Lamb Chop

Black Angus Skewer
Beef Tri-Tip

Yakitori

SlEleE: Sides: | Sides:
- Baguette with Herb Butter | - Baguette with Herb Butter ' - Baguette with Herb Butter

« Coleslaw « Corn Cob , « Corn Cob

- Baked Sweet Potato, Creme : - Baked Sweet Potato 3 - Baked Sweet Potato

Fraiche, Spring Onion
€ oljlil Cale

Watermelon Feta Salad
Green Salad

Optional: Dessert (+€5 pp)

Coleslaw
Watermelon Feta Salad
Green Salad

Optional: Dessert (+€5 pp)

Coleslaw
Watermelon Feta Salad
Green Salad

Optional: Dessert (+€5 pp)




DRINK PACKAGES

Buy out the bar and know your financial commitment in advance.

.

Drink pa&kqges:

@

BRONZL SILVER

€12.00
PP PLER

<1500

HOUR PP PELR HOUR

« Coffee & Tea
Coffee & Tea

, « Soft Drinks
Soft Drinks

_ « House Wines
House Wines

) y - Cava
Heineken [ Heineken 0.0

- Heineken |/ Heineken 0.0

« Special Beers

-
If you want to have

budget, choose to buy out the bar. These packages must be booked meum of 4 hour
e

GOLD

€1/ .50

PP PER HOUR

Coffee & Tea

Soft Drinks

House Wines

Cava

Heineken [ Heineken 0.0
Special Beers

Local and International

spirits
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PLATINUM

€30 00

PP PER HOUR

Coffee & Tea

Soft Drinks

House Wines
Champagne

Heineken [ Heineken 0.0
Special Beers

Local and International
spirits

Premium Spirits

Cocktails
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* DJ set: -
- Professional Dj set from P
« DJ all-round from




CEREMONIE
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