
BURRATA 

with tomato, nectarine & balsamic dressing € 14,50

Starters

PIMIENTOS DE PADRÓN 

with homemade miso butter € 7,90

GAMBAS AL AJILLO 

fried king prawns & herb-garlic baguette € 17,00

BEEF TARTARE 

with brioche, bourbon & truffle | as a starter € 18,00 | as a main course € 24,00

TENDERLOIN FILET 

on a salt stone | 150 g € 25,00 | 250 g € 42,00

Main Courses

BBQ CORN CHICKEN 

with sweet potato cream & grilled corn € 24,00

RIB EYE „LINZER STYLE“ 

 with blackberry jus & salted almond crunch | 300 g € 42,00

ASIA STYLE SPARE RIBS 

with coleslaw € 24,00

SALMON TROUT & PRAWN 

oven-baked in parchment, vegetables & saffron aioli € 27,00

MISO-GLAZED CAULIFLOWER 

with truffle polenta € 18,00

COVER € 3,80 PER PERSON

BAKED OLIVES 

filled with sheep’s cheese € 8,90 



CHOCOLATE LAVA CAKE 

with vanilla ice cream & berries € 8,90

Desserts

THREE CHEESES 

 with nuts & chutney € 12,90

DESSERT COCKTAIL 

 € 12,50

SURF ’N’ GREEN 

mixed greens, prawn, mango, avocado & pomegranate € 25,90

Salads

CAESAR SALAD 

 romaine, bacon crisp, parmesan & croutons | with chicken € 17,90 | with beef tenderloin € 25,90

Sides
truffle fries € 6,90 

Parmesan fries € 6,90 

mashed potatoes € 5,90 

with herb, chilli or truffle butter 

side salad € 5,90 

coleslaw € 5,90 

mac ’n’ cheese € 5,90 

broccolini € 5,90 

grilled vegetables € 5,90 

herb-garlic baguette € 4,90 

3 prawns € 6,90

Sauces
herb butter € 2,50 

chilli butter € 2,50 

truffle butter € 2,50 

truffle mayo € 2,90 

BBQ sauce € 2,50 

Café de Paris € 2,90 

chimichurri € 2,90 

pepper sauce € 3,90

All prices include VAT. – As of September 2026 For information on allergens, please contact our Rooftop7 team.


