STARTERS

CARPACCIO
Caramelized onion mayonnaise | capers | bacon bits | cheese | cashews | arugula

PARMA HAM +1
Spicy prawns | mango chutney

g Fattori Corvina rosé | 4,

SMOKED SALMON +2
Tartare of salmon | foam and gel of cucumber | watercress

CAPRESE V +1
Inca tomatoes | burrata | fried basil | truffle oil

TARTARE OF OX SAUSAGE H
i Piccalilli mayonnaise | avocado | onion | cornichons | watercress

SCAMPI
Sundried tomato | jalapefio | garlic marinade | mini roll

VEGETABLE GARDEN ARA
Pickled vegetables | cauliflower curry relish | beetroot mayonnaise | vegetable crisps

BEETROOT CREAM GOAT CHEESE
Red beet | chioggia beet | little gem | walnut | honey

SOUPS

TOMATO SOUP
Grilled peppers | fresh herbs

All soups
are served with
bread and
butter

MALAYSIAN CURRY SOUP
Grilled bell pepper | fresh herbs

BOUILLABAISSE
Norwegian shrimp | pollock | amandes | fresh herbs

MAIN

MEAT

STEAK
Bimi | potato gratin | peppercorn sauce

BRAISED FLAT IRON STEAK +3
Parsnip | red port shallot gravy | puree with garden herbs

? Passo del Sud Appassimento Primitivo | 6,%

MIXED GRILL +2
Chicken satay | steak | pork tenderloin | bimi | potato gratin | cajun mayonnaise | BBQ sauce

CHICKEN SATAY ARA
Sajoer beans | lemongrass rice | prawn crackers | satay sauce

PORK TENDERLOIN
Parma ham | stewed leeks | foam of kaki fruit | potato gratin

ARA BURGER
Sesame bun | caramelized onion mayonnaise | bacon | provolone cheese | lettuce blend |
pickled red onion | fries

? Brugge Tripel | 5,

| LAMB CHOPS
i Chioggia beet | puree with garden herbs | red port shallot gravy
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FISH

TUNA STEAK +1
Udon noodles | bimi | sesame sauce | sesame seeds | red pepper | spring onion | cilantro

MARINATED SALMON +2
Salsa verde | chioggia beet | herb sauce | potato gratin | watercress

W La Trappe Blond | 5,

LINGUINE
Amandes | scampi | shallot | marinade of fresh garden

BOUILLABAISSE ARA
Norwegian shrimp | pollock | salmon | amandes | fresh herbs

POLLOCK +1
Braised leeks | puree with garden herbs| Choron sauce | watercress

VEGETARIAN

EGGPLANT ROLE V'
Relish of cauliflower curry | pickled vegetables | watercress

KIMCHI BURGER ¥
Sesame bun | pickled red onion | beetroot mayonnaise | fries

TORTELLINI PASTA V
Ricotta | spinach | herb sauce | fresh herbs

SALADS

PARMA HAM
Lettuce blend | bimi | parsnip | piccalilli mayonnaise | foam of tomato

All salads
are served with
bread and
butter

NICOISE
Grilled tuna | Lettuce blend | egg | anchovies | olives | haricot verts | ime dressing | croutons

GOAT CHEESE V
Lettuce blend | chioggia beet | sundried tomato | dates | walnuts |

SORBET ARA +1

DAME BLANCHE

PASTEL DE NATA

TOBLERONE MOUSSE

CREME BRULEE

MANGO TASTING

COFFEE ARA

Do you have a food allergy?
Scan the QR code and view our

|
\/ vegetarian /7 vegan allergen card!
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