
SOMETHING TO NIBBLE ON 

 

M A R C O N A  A L M O N D S  
59: - 

 

M A R I N A T E D  O L I V E S  
59: - 

 

R O A S T E D  C H I C K P E A S  
45: - 

 

E D A M A M E  
Gochugaru, Soy & Yuzu vinaigrette (G) 

85: - 
 

F R I E D  B L A C K  G A R L I C  B R E A D  
Fermented garlic (G) 

69: -  
 

K O R E A N  S T Y L E  C H I C K E N  W I N G S  
Korean BBQ-sauce 

89: - 
 

 

O Y S T E R S  
Classic: Tabasco & Lemon 

1st 49: - 
3st 99: - 

 
  



 
 
 

AW 
  

H A M B U R G E R    
159: - 

 
B A K E D  Y E L L O W  O N I O N   

159: - 
 

A S I A N  B E E F  S A L A D   
(Can be served either vegetarian or vegan)  

159: - 
 

O Y S T E R S  
39: - 

 
 
 

Tuesday – Friday 5pm – 6.30pm 
 

  



STARTERS 

 
 

F I S H  T A C O  2 S T   
Homemade taco shells, fried fish, lime mayo, guacamole & coriander (E, G)  

159: -  

 
Z U C C H I N I  T A C O  2 S T  

 Homemade taco shells, fried zucchini, lime mayo, guacamole & coriander (E, G)  
159: -  

 

S C A L L O P S  
Sweet potato purée, grapefruit and orange vinaigrette & marcona almonds (N, L) 

185: - 
 

B E E F  T A R T A R  O N  F L A N K  S T E A K  
Chiliflakes, parmesanchips, ramsonmayo, & pickled white globe onion (L) 

189: - 
 

R O A S T E D  B R O C C O L I  
Apple mayo, pine nuts, arugula oil & truffle pecorino (E, L) 

159: - 

 
C H A R C U T E R I E  P L A T T E R  

A selection of charcuterie, olives, cornichons, Marcona almonds & bread (L) 
185: - 

 

 

 

 

 

 

 

 

 

 

 

 

 



MAIN COURSES 

 

S I R L O I N  
Baby vegetables, bearnaise sauce, red wine gravy & fries (E, L) 

445: - 
 

C E L E R I A C  S T E A K  
Baby vegetables, vegan dragon mayo, vegan red wine gravy & fries 

195: - 
 

A S I A N  B E E F  S A L A D   
Glass noodles, pak choy, sesame seeds, spring onions, Marcona almonds, sriracha mayo, 

chili, pomegranate & coriander (E, N, G) 
215: - 

 

B A K E D  Y E L L O W  O N I O N  
Potato puree, pickled silver onion, black garlic mayo, chive oil, leek ash & fried leek (E, L) 

185: - 
 

B A C K  O F  C O D  
Sandefjord sauce, dill tossed potatoes & butter seared asparagus (L) 

385: - 
 

H A M B U R G E R  
Bacon, sirirachamayo, cheddar cheese, yellow onion (E, G, L) 

225: - 
 

 

 

 

 
 

 

 

 

 

 

 



DESSERTS  

 

S T R A W B E R R Y  D R E A M  
White chocolate mousse, strawberry curd, apple and elderflower sorbet, caramel biscuit  

(L, E, G) 
135: - 

 

S T I C K Y  T O F F E E  P U D D I N G  
Banana ice cream, toffee sauce, banana crisps (E, G, L)   

125: - 
 

P R A L I N E   
Ask your waitress/waiter for the flavor of the day 

65: - 
 

R A W B A L L  
Ask your waitress/waiter for the flavor of the day 

55: - 
 

C H E E S E  P L A T T E R  
3 x 20g pieces of different kinds of cheese, thin rye crackers, homemade marmalade (E, G) 

Price of the day: - 
 
 

V Y ’ S  I R I S H  C O F F E E  
160: -  

 
C O F F E E  K A R L S S O N   

160: -  

 
 
 

 


