
Meat
Night
EVERY TUESDAY

BUILD YOUR PLATE WITH
1 MEAT | 1 SIDE | 1 SAUCE159 K++

PAIR A GLASS OF WINE WHITE OR RED +99K

BEEF FILETTO
Grilled tender filet seasoned

with salt and pepper

⁠FILROASTED CHICKEN LEGS
650 grams roasted chicken legs

previously marinated whit lime

juice,fresh rosemary and fresh garlic

BRAISED BEEF SHORT RIBS
Slow-cooked  beef short ribs infused

with mirepoix and  aromatic herbs,

served with caramelized onions. 

 MUSHROOM SAUCE
Fresh champignon mushrooms,

hint of mustard, and white wine

ORANGE HONEY SAUCE
Sweet and sour sauce made with

orange, butter, and honey

GREMOLATA SAUCE
Fresh sauce made with chopped parsley,

garlic, lemon, and extra virgin olive oil

ASPARAGI AL PARMIGIANO
Grilled fresh asparagus topped with

melted butter and flambe parmesan cheese

roasted potato 

with rosemary

ROASTED POTATO

MEAT SIDE

CAPONATA
Traditional sweet and sour caponata dish

made with mix of vegetables, Kalamata

Olives, dried raisins and macadamia nuts

+40


