
SWEET TOOTH 

TEMPTATIONS

With fruit and vanilla 
ice cream.

With crumble and whipped cream.

With ice cream, chocolate sauce, 
nuts, strawberry jam and 
whipped cream.

Jam, chocolate sauce, 
whipped cream and fruit.

109.-

109.-

89.-
Brownie

Apple Trifle

Banana Split

Pancakes 
with Ice Cream

109.-

TRY THE SEASONAL SET MENU 
2 COURSES 369.-  |  3 COURSES 429.-

COLD
DRINKS

HOT
DRINKS

Pepsi, Pepsi Max, Faxe Kondi, Mirinda Orange, Mirinda 
Lemon, Tonic, Sparkling Water with/without lemon twist

Soft Drinks

Elderflower, Apple, Blackcurrant,  
Orange or Rhubarb

Organic Juice

Coca-Cola, Lemon, Raspberry, Tonic

Soft Drinks

Coffee - regular ....................................... 35.-
Coffee - decaffeinated ............................32.-
Syrup in your coffee............................... 10.-
Cortado .................................................... 39.-
Cappuccino ..............................................42.-
Caffe Latte............................................... 45.-
Chai Latte ................................................45.-
Espresso ................................................... 39.-
Double Espresso .....................................45.-
Tea - different blends ...........................32.-
Hot cocoa with whipped cream.............40.-
Iced Coffee w/espresso, milk & syrup.....50.-

HOT
DRINKS

Irish Coffee
Coffee & Baileys
Lumumba
Cointreau Hot Cocoa

WITH ALCOHOL

30.- 50.-SMALL 0,25 CL LARGE 0,40 CL

40.-
BOTTLED

30.-
Sport Cola

Red Bull
35.-

40.-

65.-SINGLE

95.-DOUBLE

Please ask a member of our staff 
if you require information about 
allergens

For flavour options, 
ask our staff.

Sorbet 89.-

We reserve the right not to split bills (one bill per table only).



STARTERS

Oven-baked with garlic butter
served with stone-baked bread.

Escargots 139.-

Roasted in garlic with vegetables, white 
wine saffron sauce, green oil and  
stone-baked bread.

Tiger Prawns
139.-

With prawns on a bed of lettuce and herbs, 
seafood dressing and stone-baked bread.

Salmon Rillette
139.-

BURGERS

STEAKS
Tender

Steak Burger
Burger bun with truffle mayonnaise, sliced beef fillet, crispy  
onions and home-made onion relish. Served with French fries 
and truffle mayonnaise.

249.-

Burger bun with juicy, medium 
cooked minced beef burger, cheese, 
lettuce, tomato, bacon jam, onions 
and chilli mayonnaise. Served with 
French fries and chilli mayonnaise.

Burger bun with cheesy chicken, 
lettuce, peach basil relish, tomato 
and mustard mayonnaise. Served 
with French fries and aioli.

Beef BurgerChicken Burger
BACON: +10.-

199.-

199.-

Iberico pork

359.-
200g of tender juicy Iberico pork 
served with pepper sauce  
and potato of 
your choice.

Steak béarnaise
With home-made béarnaise sauce.

Pepper steak
With green peppercorn sauce.

Tuscan style steak
With Gorgonzola sauce.

Spicy steak
With chilli marinade.

Garlic steak
With garlic pesto and garlic butter.

230g: 329.- or 330g: 429.-

200g of the most tender cut of beef with home-made béarnaise sauce and potato of your choice.

285g of tender ribeye steak with home-made 
béarnaise sauce and crispy fries.

Beef tenderloin 399.-
Ribeye 369.-

VEGETARIAN

999.-
200g of striploin, 285g of ribeye, 200g of beef  
tenderloin with pepper sauce and béarnaise  
sauce, seasonal garnish  
and French fries

STEAK 
BOARD

TRY THE SEASONAL SET MENU
Ask the waiter what is on the menu today! 

2 COURSES 369.-  •  3 COURSES 429.-

Fancy

A BIT OF EVERYTHING!

Fish?
Grilled salmon

289.-With creamy white wine sauce, lemon, dill, 
roasted potato and in-season vegetables.

Beer-battered cod with tartare 
sauce, lemon and French fries. 249.-
Fish´n´Chips

Burger with plant based “chicken” coated in breadcrumbs,  
lettuce, tomato, relish, crispy onions and mustard  
mayonnaise. Served with French fries and aioli.	

Plant-based  
“chicken”-burger 199.-

For 2 people to share

DON’T EVER RUN OUT OF DIP!

Extra sauce/dressing: +10.-

Gluten free 
bread +20.-

100g of home-made top round beef tartare 
with herb mayonnaise and 
rye bread chips.

Beef tartare
159.-

150g of home-made top round beef tartare 
with herb mayonnaise, rye 
bread chips and French fries.

Beef Tartare

259.-
as main course

Lettuce with LY's Caesar dressing, cherry 
tomatoes, chicken, bacon, pickled red onions, 
crispy croutons and Parmesan cheese.

199.-Caesar salad

With tiger prawns, 
vegetables and a creamy 
white wine sauce

199.-

Pasta 
Bella

CHOOSE BETWEEN:
Roasted potatoes, baked potato or crispy fries 

Extra potatoes or sauce...... +20.-

Green salad with vinaigrette..+30.-


