BAR BITES

OYSTERS PER PIiECE 2
TorRES CHiPS WiTH DiP 35
HOMEMADE BRioCHE, BEURRE NOISETTE (v) 6
BAQUETTE WiTH JUs oF VEAL g
OEUFS MAYONNAISE (v) 5
CROQUETTES oF Lily, PER PiECE 475
BiTTERBALLEN (6)/ VLAMMETIES (6)(v) 6,6
FRIiED CAULIFLOWER WITH DiP (v) 85
CHARCUTERIE SMALL/LARGE 9,5/16
HOMEMADE FRIES WiTH MAYONAISE 6
STARTER 13,5

BRBQ cArroT, SAUERKRAUT, HOLLANDAISE (v)

WilD PRAWNS ALGARVE STYLE

CEVIiCHE oF THE MOMENT

GRATINATED MUSHROOMS WIiTH BUTTERSAUCE (V)
SMokED DUCKBREST WIiTH JERUSALEM ARTICHOKE, MANGo
CLAMS, SMOKED PAPRikA SAUCE, NDUJA

PizzETTA BLACK 6ARLIC, CUCUMBER |
JAPANESE MAYo, MUSHROOMS, kiMCHi (V)

FENNEL-UNioN QUICHE, VEGETABLE Jus (v)

Pim's PATE, SUGARBREAD, SiroP, CorNiCHONS

MENU OF LILY

STARTER, MAINCoURSE
AND DESSERT

WE CAN ALSo SUPRISE You!

42,5 pp

MAIN CoURrSE 245

GUINEA Fowl, BUTTER RiCE, SPRING UNioN, UMEBOSHI, APRriCoT

VEGETARIAN GoULASH, DUCHESSE PoTATOE

FisH oF THE DAY, BUTTER RiCE, SPRING UNioN, UMEBOSHI,
APRiCOT, BUTTERSAUCE WIiTH CURRY

LiNGUiNi, CLAMS, ToMATOES

Fog Two (og NoT)

ENTRECOTE ok RIiBEYE, FRIiES, MAYONAiSE, 60
SALAD, BEARNAISE

CHEESE CHoiCE FroM olUr SELECTioN!

CHEESE PLATE 3 PIiECES/5 PIiECES 9/15
CHEESE WINE TASTING (orDER FroM 15-17:30) 15
SWEET 85

CREME BRGLEE
CHOCOLATEMOUSSE

PAiN PERDU, CREME FRAICHE, SAUCE oF Fi6$

HELE DRG MENU



