.................................. @ AGED BEEF - .ot
0 (served with a sauce)
Rib-eye 300 g New York strip 300 g

—— SteakHouse : e e
Filet Mignon 180 g / 260 g Pepper crusted Filet Mignon 180 g / 260 g
28€/39€ 29€/ 40€
COLD STARTERS @ ................................................................... We recommend to taste steaks with vegetables and French fries fried in duck fat
9€ . Fresh vegetable salad with sprouts and white balsamic vinegar dressing T AGED MARBLED BEEF @ --------------------------

+11€ - Octopus = (served with a sauce)

4€/8€ - Grilled shri ./ 6p. . .
i 1 5€.{ . A;ledebesefnmps 3p /6 Rib-eye 300 g New York strip 300 g
+8€.  Salted salmon 45€ 39€

We recommend to taste steaks with vegetables and French fries fried in duck fat

12€ . Goat cheese salad with beets, chicory, spinach, oranges and beet dressing PALANGOS CLASSICS - HOT MEAT COURSES

17,5€ - Appetizer with wine. Dried ham, marinated olives, humus, cheese and grissini
Befstrogen with aged beef filet, mashed potatoes

HOT STARTERS - v v cvrrereetennetenteenteenttennae et enteennteenneeenneeenneennneens with truffle oil and our sautéed cucumbers Q
6€ - Toast with shrimps grilled in oven with butter 21,5€
9€ . Oven baked eggplant with miso glaze. Served with Greek yogurt and truffle honey \ BURGERS @ % ...........................................................................
12€ - Hummus with roast.ed cauliflower o é D) 15,9€. Classic burger with aged beef, aged cheddar cheese, tomatoes and caramelized onions
15€ - Meatballs. Served with mango glaze, hummus and basil oil 16,9€ - Wagyu special "MEAT" burger with bacon jam, aged cheddar cheese and rucola

15,5€ - Oven baked shrimps with garlic butter.

Served with fresh salad and toasted bread MEAT COURSES -« ccvvvermentnetnet ettt et ettt et e et
18€ . Octopus baked in the oven (small portion). 19€. Free herded pig ribs served with cucumber in lime sauce
Served with roasted baby potatoes and baked baby tomatoes 21€. BBQ corn fed chicken. Served with fresh salad 5
TARTAR -« v vneentne ettt e e e e e e e e e e e e 21€- Cedar plank duck magret. Served with a sauce o
15,5€ - Aged beef carpaccio with thin potatoes fried in duck fat and tuna sauce T FISHAND SEAFOQOID - :1ccc vttt ettt ettt ettt ettt ettty
13,9€ - Mexican aged beef tartar with pico de gallo and corn chips B 24€- Cedar plank salmon. Served with chioggia beets with honey and fennel seeds ‘[b
15,9€ - Tuna crudo 25€- Oven baked Sea Bream. Served with grilled vegetables <
GOUPS -+t vttt et e e e e e e e e 36€- Octopus baked in the oven. Served with roasted baby potatoes and baked baby tomatoes
4€ - Soup of the day (ask waiter) @ SIDEDISHES  «+ -+« vvvrtnnmntmnmn et et e e e et
9€ - Oven baked French onion soup 8,5€. Portobello mushrooms with garlic butter
VEGETARIANCOURSE @7 .- . oottt 6,5€- Chioggia beets with honey and fennel seeds
14€ - Oven baked eggplant with miso glaze. Served with Greek yogurt and truffle honey 5€- Grilled colored carrots with honey and fennel seeds
12€ - Hummus with roasted cauliflower 7€- Grilled vegetables
4,5€. Fresh salad
KIDS MENIU ................................................................................. FRENCH FRIES .......................................................................
8,5€. Cottage cheese pancak.es with mascarpone cream and berries < 4,9€. French fries fried in duck fat
10,5¢€- Amemca,n pancakes with maple syrup ‘; . 6,5€- French fries fried in duck fat with trule oil and parmesan cheese
+3€- Crispy bacon =} 5,5€- Crushed baby potatoes with olive oil and rosemary ®)
DESSERTS & ........................................................................... 5,5€. Sweet potatoes fried in duck fat @
7,5€ - Vanilla creme brulee with caramelized apples and biscuit cinnamon ice cream SAUGCES 2€ - vttt ittt ettt e e e e
8,0€ - Chocolate fondant cake with liquid raspberry and chocolate filling. Ceprackuri (similar to chimichurri)
Served with coffee bean ice cream
8,0€ - Curd cake with passion fruit jelly and berries ?iircll;tlc))espfjsesauce \%
/4

Blue cheese sauce E
(@ _ <
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