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Mille—Feuilles of grilled vegetables, fresh basil, vine ripened tomatoes
& warm Buffalo Mozzarella Drizzled with basil infused oil

5

Pan fried wild sea bass served on a bed of seasonal vegetable “Spaghetti”
and a white wine veloute

5

21 day dry aged Cowboy Ribeye steak served with a tricolor of baby potatoes, baby onions,
fresh herbs and a mixed pepper sauce

5

Mason Jar homemade New York style cheesecake with fresh red berries,
topped with a buttered cookie crumb and chocolate “virutas”

5

Benjamin of Champagne
Open bar (draft beer, house wine, house spirits, sodas & water)

Adults: 125€ per person

Kids are also welcomed with a special Kid Menu — 25€

Teenagers (12+) are welcomed with a Kid Menu AND a non-alcoholic open bar — 75€

DJ Party from midnight until 4am

* This menu can be subject to changes




