
starters

soup of the day 690

black truffle sandwich 1350 
hazelnut – celery salad 

buffallo mozzarella & heirloom tomatoes 1450 
grissini & arugula 

caesar salad  1800
grilled chicken – croutons & parmesan shavings 

fresh tuna salad nicoise 1750

salmon sashimi 1550 
yuzu dressing – guacamole & pink peppercorns 

beetroot & blackberry salad 990 
spiced walnuts & micro greens

goats cheese tartlet 1350
black olives & tomato confit – pinenuts

main course

roasted scallops 2350 
cauliflower risotto – crispy capers – 
pine nuts & pickled raisins  

square nine pasta  2350
mussles – clams – octopus & shrimps 

chef’s fish 2350
or seafood dish of the day 

steak tartar 1950 
smoked egg yolk – onion crunch & french fries

ricotta ravioli 1750
tomato & black olive compote – roasted pine nuts

fillet steak “café de paris” 3100
sautéed spinach & french fries  

veal escalope viennoise 2750
german style potato & cucumber salad  

dry aged beef burger 2100 
bacon – swiss cheese – lettuce & french fries

grilled summer vegetables 1750 
hummus & spiced chickpeas & arugula 

SOME INGREDIENTS MAY CHANGE DUE TO AVAILABILITY OF PRODUCTS. BEFORE PLACING YOUR ORDER,
PLEASE INFORM YOUR WAITER IF YOU OR A PERSON IN YOUR PARTY HAS ANY FOOD ALLERGIES.


