
 

 

* All prices in EUR 

WHOLE LOBSTER 

Choose your preparation for every 

½ lobster: 

1. CLASSIC Pure 

2. GRATIN Cognac & Parmesan 

3. BEURRE DE PARIS Butter & herbs 

M E N U  R E D  
R E S T A U R A N T  

 

MAINS    

Main courses are served with fresh fries 

 

 

 

RIB EYE 

For two (600 g) 
 

 

RED SALADE (VG) 

Croutons, grilled vegetables,  

Goat cheese & parmesan 
 

 

 

PLAT DU CHEF  

Changing French dish of the day                                                      
 

 

Pumpkin Risotto  (VG) 

Pumpkin cream, enoki, 

arugula, parmesan & chives 
 

 

CEASAR SALAD                           
Romaine salad,  croutons, bacon, 

parmesan cheese, Ceasar dressing 
                    

BLACK ANGUS BURGER 

Brioche, cheddar, BBQ salsa,  

tomato, onion & pickle relish 

 

 

 

LET’S SURF IT 

add half a lobster to your dish 

 

Dover SOLE (500g) 

Lemon cream sauce 
 

 

VEGGIE BURGER (VG) 

Brioche, cheese, BBQ sauce,  

arugula, tomato relish, onion & pickle  

 

SURF TURF 

180 gram | 250 gram 

½ Canadian lobster & tournedos 

 

 

 

 

 

 

 

BLACK ANGUS TOURNEDOS  
180 gram | 250 gram 
 

 

 

 

 

 

 

 

 

 

 

 

26,50 

Day 
Price 

28,00 

37,00/ 
44,00 

65,00/ 
70,00 

76,00 

27,00 

26,50 

42,00 

24,00 

54,00 

24,00 


