TK’S MENU
Welcome! Take your time and enjoy.

MAIN
MOCKTAILS
VIRGIN BASIL 8,00
BLUEBERRY BREEZE 8,00
APERITIVES
APEROL SPRITZ DOC 11,00
NEGRONI SBAGLIATO 11,00
GIN & TONIC 11,00
Partnered with tomato
bruschetta and olives

BEEF FILETTO
CLASSIC * (G,L) 32,00
200g steak, pepper sauce and
handmade herb potato chips
LAMB CHOPS &
SWEET POTATOES ** (G) 25,00
served with mint yogurt and
garlic tomato concasse
DUCK LEG CONFIT 21,00
served with truffle mashed potatoes,
Madeira sauce and grilled broccoli
BLACK ANGUS BURGER *** 22,00

STARTERS
MILKY BURRATA 13,00
Roasted garlic sweet peppers, broccolini,
pesto and roasted pine nuts
350°C STUFFED
PORTOBELLO (G) 12,00
Taleggio & Scamorza smoked
cheese and spinach

Double it up 29,00
(gluten free available)
170g steak with 10 months aged
Beemster cheese, crispy truffle fries, tomato,
chili n´duja and bacon, served with aioli
and chives. Veggie version available.
CRISPY STEAK
OF THE SEA (L,G) 23,00
juicy salmon steak, creamy cauliflower,
parsley, kidney bean and onion salad

GARLIC BREAD (L) 9,00
Home baked pizza bread drizzled with garlic oil,
fresh basil and aioli
BEEF TARTARE (G,L) 13,00

FISH & CHIPS 21,00
Beer battered perch,
crispy fries and black aioli

Olive tapenade, shallot onion and egg yolk
VITELLO TONNATO (L) 11,00
served with capris, fresh rocket leaves and
artisan rosemary bread sticks
CAESAR (L) 9,00
(gluten free available)
Grana Padano, oregano bread
and sun blush tomatoes
MEDITERRANEAN
GREENS (G,L) 9,00
Mixed garlic tomatoes, olives,
capers, artichokes, roasted almonds
and balsamic vinegar

PITA BREAD
CHICKEN SALAD (L) 19,00
Caesar dressing or balsamic cream
mixed with tender tandoori chicken,
topped with Parmesan flakes and chili.
Vegan version available, topped with tofu.
EGGPLANT PARMIGIANA (G) 18,00
tasty eggplant roasted with melting mozzarella and
Parmesan cheese, tomatoes and fresh basil
* The country of origin of the meat: Brazil
** The country of origin of the meat: New Zealand
*** The country of origin of the meat: Finland

PIZZA
17,00
Handmade pizza dough,
naturally risen for 48 hours
(gluten free available)

BUFALINA
margherita pizza topped with fresh
Buffalo Mozzarella, salt, pepper, extra virgin
olive oil and fresh basil
SALMON BLANCA
cold smoked salmon, seaweed caviar,
crème fraiche, lemon and fresh dill
PARMA
margherita base topped with Parma ham,
rocket, olive oil and Grana Padano
PICCANTE
margherita base, roasted garlic bell peppers,
spicy n´duja, fresh ricotta cheese
and chili olive oil
CUBANA
margherita base, ham, pineapple
and Aura blue cheese
FORESTA
mozzarella, wild mushrooms,
Gruyere cheese, fresh rocket
and truffle oil

EXTRA TOPPINGS 1,50

DESSERTS
LEMON TART
AND MERENGUE 8,00
CHERRY CHOCOLATE CAKE &
CHERRY SAUCE 8,00
MASCARPONE &
STRAWBERRY CAKE 8,00
•••

DESSERT OF THE DAY 7,50
ask your waiter for our selection

ICE CREAM SCOOP 4,00
ask your waiter for today´s specials
•••

IRISH COFFEE 10,20

