Soup

For The Table

Miso noodle soup / 6,5

How come food always looks better on the other plate? Here’s an idea:
order of a bunch of dishes, stick them in the middle of the table, and let
the sharing begin! We think 1-2 dishes are a good starter, 3-4 dishes
should make a proper dinner, but hey – it’s entirely up to you.

Homemade miso noodle soup with pulpo and Asian vegetables.

Soup of the day

We always allow a little wiggle room for inspiration.
Ask us what we came up with today!

Garlic bread / 3,5 (V)

Oven-baked garlic bread. So simple. So divine.

The Classics

Hummus / 4,5 (V)

Our most beloved dip, served traditional Levantine style,
with addictive flatbread (yes, you can ask for more).

Ceviche / 7,5

Fresh fish marinated in a light, sour dressing.

Prawn busara / 10

Shrimps served with a special garlic and coriander dipping sauce.

Veggie roti / 7,5 (V)

What, you don’t know what roti is? Mind, prepare to be blown.

Veggie curry / 7,5 (V)

This spicy curry has a kick! Make sure you have a full beer standing by.

Oh-yeah burger / 13

150 grams of 100% beef burger with pickles, tomato, lettuce and a secret
homemade oh-yeah sauce. Served with… fries. Of course.

Pulpo / 14

Classic squid, grilled to tender perfection, served with onion and sweet peppers.

Open-face ravioli / 15 (V)

Sheets of pasta, layered with vegetables and topped with a rich sauce.

Chicken sate / 14

Feeling cheesy / 12 (V)

We can’t resist a bad pun. We also can’t resist this ridiculously yummy bowl
of melted cheese. Served with bread and veggies, for dipping.

Three lamb chops / 14

Gado gado salad / 4 (V)

Thai beef / 12

Mushrooms / 6,5 (V)

Kung pao / 8,5

Fresh Indonesian-style salad with spicy green beans,
topped with peanut dressing.

Oven-baked herbed mushrooms with egg, smothered in cheese.

Homemade chicken skewers served with atjar prawn crackers and rice.

Cream cheese and kimchi / 6,5 (V)
Served with vegetables on freshly baked bread.

Pizza

Mackerel salad / 4,5

Honey roast lamb. Honestly, what more is there to say?

Served traditional Thai-style, marinated in soy sauce,
lime juice, garlic and ginger.

Szechuan chicken, sweet and sour cucumber, stir-fried vegetables
and crispy onion.

Fresh fries / 5,5 (V)

Made from organic potatoes and sourced from our local fry guy.
Because we know how important that is to you.

Fresh roasted mackerel, served on top of a cucumber, fennel,
tomato and pepper salad.

Fresh, seasonal and local ingredients are the best! That’s why we change
our pizza toppings daily. You can find today’s pizza specials on the blackboard
near the kitchen. Or just ask us. Questions make us feel loved.

Guilty Pleasures
White chocolate panna cotta / 6,5 (V)
Served with a rhubarb compote.

Pumpkin enchiladas / 17

Served with black beans because pumpkin and black
beans are soul mates and should never be separated.

Roasted broccoli salad / 14

Served with cucumber noodles and peanut sauce.

The UFO / 7,5

Flying saucer shaped bread bowl of smashed avocado,
black olives, roasted cumin and feta.

Watermelon and mint / 6.5 (V)

A summer classic, watermelon marinated in mint and spices.

Check the
blackboards for
our daily specials
	Or ask one of our super friendly waiters

Sticky toffee / 6.5 (V)

Dense date cake drizzled with a butterscotch sauce on top,
served with blood orange sorbet.

Also available to take away or delivery
Food allergy? Please let us know

#divein

#meetmeatthepool

