
all prices in euro (€) incl. VAT, for information on food allergies & food additives please ask our staff

PASTA  HOMEMADE DAILY

MACCHERONI ARRABIATTA // spicy 8,90
pancetta, calabrian chillies, garlic, parmiggiano, parsley

SPAGHETTONI A.O.P. // vegetarian 8,90
garlic, olive oil, peperoni, spicy olives

CASARECCE AL RAGU 11,90
braised beef ragu, root vegetables, tomato sugo, parmiggiano

SPAGHETTONI PUTTANESCA 11,90
tomato sugp, garlic, capers, olives, anchovy

SPAGHETTONI NERANO // vegetarian 13,90
extra vergine olive oil, zucchini, garlic, parmiggiano, basil

MACCHERONI PRIMAVERA // vegan 13,90
green asparagus, peas, spring ramps, spring onion, olive oil, vegan parmiggiano

FETTUCCHINE SALMONE 15,90
sautéed salmon, green asparagus, cherry tomatoes, lemon, tomato cream sauce

LINGUINE SCOGLIO 17,90
crustacean fond, saffron, prawns, scallops, octopus, garlic, cherry tomatoes

SPAGHETTONI STRACCETTI DI MANZO 19,90
thinly cut & marinated tenderloin, garlic, cherry tomatoes, lemon zest, basil, 
parmiggiano

TRUFFLE SPAGHETTONI 23,90
creamy truffle-béchamel sauce, parmiggiano, shaved winter truffle

ARGENTINIAN TENDERLOIN // Devesa 180g   29  |  250g   37
ARGENTINIAN RIB EYE // Devesa // 4 days dry aged 300g   36
ARGENTINIAN RUMPSTEAK // Devesa 250g   17

BEEF CUTS

BEST OF JOSPER SHARING PER PERSON 24 €
argentinian rumpsteak, chicken breast & marinated salmon
prices includes 2 sides, 2 vegetables, 2 sauces

BEST OF JOSPER
OUR SHARING FOR 2

MARINATED SALMON // honey, lemon, olive oil 180g   20
CHICKEN BREAST 240g   12

SIGNATURE

BURGER
THE SIR HENRII BURGER 14,90
180g dry aged irish Galloway beef, cheddar, salad, tomato, pickles, 
caramelized onion mayo

THE ALCATRAZ 15,90
180g dry aged irish Galloway beef, cheddar, bacon, guacamole, 
red onions, chipotle mayo

THE MATADOR 15,90
180g dry aged irish Galloway beef, smoked cheese, pepper aioli,
Pimientos de Padron,serrano ham arugula

THE PORTOBELLO // vegetarian 15,90
grilled Portobello mushroom, mozzarella, tomato, chive mayo, baby leaf salad

JOSPER

SIDES & SAUCES
TRUFFLED FRIES 4,90
GARLIC BREAD 4,00
VADOUVAN POTATOES 5,00
SAUTÉED SPINACH 5,00
butter, garlic

ROASTED CAULIFLOWER 6,00
brown butter, panko, egg, parsley

SPRING VEGETABLES 6,00
green asparagus, turnip, peas, butter

SMALL BABY LEAF SALAD 6,00

PORT WINE JUS 3,50
PEPPER SAUCE 3,00
BBQ SAUCE 3,00
PESTO ROSSO 2,50
HERB BUTTER 1,00
PURPLE CURRY BUTTER 1,00

DESSERT
CHOCOLATE TIRAMISU 8,00
kahlua - mascarpone cream, espresso bisquit cake, chocolate crumble

THE ITALIAN TWIN 6,00
small chocolate tiramisu with an espresso

SORBET OF THE WEEK // vegan 6,00
weekly changing Sorbet flavours

VANILLA CREME BRÛLÉE 12,00
raspberry - rhubarb sorbet, raspberry meringue

FROM OUR

KOREAN BBQ SHORT RIB // 3-4 DAYS DRY AGED 200g   29
IRELAND // John Stone
After being dry aged, the short ribs are marinated with our homemade BBQ 
spice mix and grilled on our charcoal JOSPER grill. After this step the shortribs 
are roasted on low temperature for 12 hours, until the meat almost falls off 
the bone. Then we marinade the short ribs with our Korean Gochujang Marina-
de and grill them again on the JOSPER grill, for maximum BBQ aroma.

SNACKS & STARTERS
BEETROOT HUMMUS // vegan    6,50
olive oil, dukkah (sesame-nut spice)

FRIED PIMIENTOS DE PADRON // vegan  9,50
fried Pimieñto Peppers with sea salt and chipotle mayo to dip

POTATO SOUP 6,00
spring ramp oil

BEEF TARTAR 17,00
baked egg yolk, mustard seed chtuney, black garlic mayo

FRIED RUBY RED PRAWNS 15,00
fried in olive oil, garlic, tomato, parsley

LUNCH MENU

WEEKLY DISH 

BRAISED BEEF ROULADE 16
beed roulade with mustard, bacon, onion and pickles,
mustard gravy, braised red cabbage, potato dunplings

WITH WEEKLY DISH, PASTA OR BURGER  
AS LUNCH MENU (+ 3 €)

POTATO SOUP
spring ramp oil

as starter

FRUIT CRÊPE
mixed fruits, vanilla cream

as dessert

ODER

SALADS
BEETROOT - GOAT‘S CHEESE // vegetarian 13,90
baby leaf salad, beetroot wedges, fresh goat‘s cheese,
toasted walnuts, beetroot dressing

CAESAR SALAD 15,90
grilled chicken breast, romana salad, caesar dressing, 
cherry tomatoes, parmiggiano, croûtons

HENRII BEEF SALAD  19,90
baby leaf salad, balsamic dressing, cherry tomatoes, cucumbers, 
radishes, mushrooms, sautéed beef tenderloin tips, spring onions, 
pesto rosso, toasted seeds, parmiggiano

SMALL BABY LEAF SALAD 6,00
baby leaf salad, balsamic dressing, cherry tomatoes, cucumbers 
radishes, toasted seeds

OUR CHARCOAL GRILL

H E N R II
THE NEW

LUNCH

LUNCH SPECIAL 

GRILLED YELLOWFIN TUNA 21
grilled green asparagus, teriyaki sauce, sesame potatoes 


