BRUNCH
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Pain Riche
“Knackebréd”
Ryebread
Whipped butter
\— 4
SNACKS STARTERS
WHIPPED BRIE WITH CRISPY BREAD BURRATA “CAPRESE” 155
MARINATED OLIVES pickled tomato, basil cream, lamb’s lettuce, sun
TRUFFLE SALAMI flower seeds, and aged vinegar
TOAST BOCKHOLMEN 195/265

MIXED ALMONDS AND NUTS
POTATO CHIPS WITH ROE DIP toasted bread
LUXURY CANNED SEAFOOD CLASSIC BEEF TARTARE 155/225

with capers, beets, red onion, Dijon mustard,
egg yolk, and cognac

shrimps, smoked vendace roe, horseradish and

MAINS ; s TNTOT T o
HOUSE SHRIMP SALAD 265 EGG DISHES
boiled 63° egg, tangy tomatoes, cucumber, EGG ROYAL 175
avocado, Rhode Island dressing, and pickled onion cold-smoked salmon, poached egg, spinach,
BOOKMAKER SANDWICH 185 and hollandaise sauce
grilled sirloin, Dijon mustard, horseradish, egg yolk, EGG BENEDICT
gravy, and salad cured ham, poached egg, spinach,
VEAL MEATBALLS 205 and hollandaise sauce
potato puree, cream sauce, lingonberries, GRILLED ASPARAGUS
and pressed cucumber on toast with poached egg, spinach,
House ROE SERVING 295 and hollandaise sauce
American roe, creamy potatoes, red onion and aged
balsamico
TO SHARE OR NOT TO SHARLE...
4 N\ CHEESE PLATTER 165
g/;/‘:%{/ Five varieties of artisanal cheese with fruit compote,
salty crackers, fruit and nut bread, and grapes
FRENCH FRIES 45 CHARCUTERIE 195
FRENCH FRIES WITH MANCHEGO 55 [talian and Spanish ham and salami served with
FRIED EGG 30 grilled bread, artichokes, and olives
GREEN SALAD 65
GARLIC BREAD 75
DIPP TO BE CONTINUED>
aioli, chili mayonnaise, truffle mayonnaise,

\ dijonaise, Rhode Island )

G fpholonens

L— Do you have allergies or would you like to know exactly what the food contains? Ask your waiter and we will tell you!' =




BRUNCH

DESSERTS

STRAWBERRIES
with vanilla ice cream, crushed sugar cookies and whipped cream

CINNAMON BUN FRENCH TOAST
with vanilla ice cream and berry compote

MERINGUE SUISSLE
vanilla ice cream, cream, caramel sauce, chocolate sauce, and grated chocolate

AMERICAN PANCAKLES
sugared berries, maple syrup, and whipped cream

LEMON MERINGUE PIE
licorice and raspberry sorbet

CLASSIC CREME BRULEE
SORBET OF THE WEEK

SMALL AND SWEET

CHOCOLATE TRUFFLE 35 a )
CHOCOLATE BALL 45 %/0 7[32 £ Jortinch’
rolled in coconut or pearl sugar :
CHOCOLATE SARDINES 45 Please a}sk the waiter if there are any avgilable

lanes? It's a lovely way to wrap up your time on
ASSORTED COOKIES 30 the island

A HANDFUL OF RASPBERRY JELLIES 40 \_ W,




