@

VESPER'S

RESTAURANT & BAR

STARTER

CREAM OF CHANTERELLE SOUP THYME PASTRY
TOMATO SOUP GRILIED NECTARINE | BASIL PESTO | ALMOND
CARAMELIZED GOAT CHEESE BUCKWHEAT | TAGGIASCA OLIVE | CASHEWS  -V-

KING PRAWNS MANGO-CUCUMBER SALAD | SMOKED PEPPER CREAM

OUR CLASSICS

SEASONAL SALAD VINAIGRETTE OR YOGHURT

— BEEF STRIPES

— POULARD STRIPES NATURE OR ASIAN STYLE

WIENER SCHNITZEL FRIED POTATOES BACON & ONION | CUCUMBER SALAT | LIME

RUMPSTEAK (200Gr) STEAKHOUSE FRIES | GRILLED VEGETABLE | SOUR CREAM | JUS



@

VESPER'S

RESTAURANT & BAR

MAIN COURSE

MATIE HOUSEWIFE STYLE WITH POTATOES

MATIE CLASSIC FRIED POTATOES | BACON BEANS

SPINACH STRUDEL SUNDRIED TOMATOES | PINE NUTS | POTATO-RICOTTA CREAM-V-

CORN CHICKEN BREAST PORTO-VINO RISOTTO | BRAISED CHICORY
VARIATION OF PIKE PERCH FRIED &RAVIOLI | CELERY PUREE | PASSION FRUIT

VESPER’S BURGER BEEF SADDLE | ONION-MUSTARD CUSTARD

BIER-CABBAGE SALAD | SWEET MUSTARD-DIP

DESSERT| KASE

VARIATION OF COFFEE AN CHOCOLATE
VANILLA MASCARPONE-PARFAIT BLACKBERRY | CRUMBLE
ASSORTED CHEESE FRUIT BREAD | FIG MUSTARD

SHERBET & |CE-CREAM HOMEMADE
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