
CHEF’S MENU - 49

A Surprise 4-course Menu
Decided by Our Chef 
(Allergies and preferences taken
into consideration)

We are a cash free restaurant 

MARINATED OLIVES (SPAIN) - 4

SOURDOUGH BREAD - 4

Peloton’s sourdough bread with butter
(VE, available V)

T O  S T A R T

PATATAS  - 8
Crispy fried potatoes with parmesan (av.
V GF, LF)
Add truffle +3€

BURRATA, PLUMS & JAMON - 12
Burrata and plums cooked in syrup
with jamon on top (LL. GF. avail .  Ve))

ONION SOUP- 11
Caramelized onion soup with
parmigiano and hazelnuts
 (GF, avail .  V)

V  -  Vegan,  Ve - Vegetarian, GF  -  Gluten free, LF - Lactose free LL - Low Lactose

Beef - Finland, Pork  -  Spain, Chicken  -  Finland, Fish - Finland, Norway, Iceland.

Ask for specific allergens

M A I N S

MEAT OF THE DAY- 24
Ask for specific allergens 

FISH OF THE DAY - 25

 TRUFFLE RISOTTO - 20
Risotto cooked with red wine & served with
grated truffle (GF, L,  V option available.)

TAGLIATELLE BOLOGNESE  - 23

STROZZAPRETI PASTA - 19
Elongated spirals of handmade pasta that is
twisted between the palms  served with
Puttanesca
(VE. possible. V, LF)

Traditional handmade pasta served with
Ragu alla bolognese  (LF)

TRUFFLE PASTA - 22
(VE. possible. V, LF)

S O M E T H I N G  S W E E T

AFFOGATO AL CAFFE - 7
An espresso shot poured over our housemade
ice cream (LF, VE, GF)

VANILLA ICE CREAM WITH TRUFFLE - 7
Housemade ice cream with balsamic vinegar
and truffle (LF, VE, GF)

BELLE PEARS - 10
vanilla syrup poached pears with warm
chocolate sauce & ice cream. 
(L,  Ve, inc. nuts. Avail .  gf and no nuts)

CRUNCHY TIRAMISU - 8
Tiramisu served with mascarpone foam and
crunchy white chocolate pearls
 (L,Ve)

E A T
R I D E
R E P E A T


