LUNGH

ONAGKS

AIOLI & OLIVES - vegan

aioli I manzanilla olives | tessino bread

PIMIENTOS DE PADRON - vegan

fried padron peppers | sea salt | chipotle mayo

STARTERS

BEEF TARTARE

baked egg yolk I mustard chutney I black garlic mayo

FRIED RED PRAWNS

fried in olive oil | garlic | tomato | parsley

APULIAN BURRATA - veggie

feirloom tomatoes | basi | pesto rogso

SALMON TARTARE

Wwakame | kimchi | sesame | Shiso

IIN3H 01 JINDITIM

SALADS

RASPBERRY - GOAT CHEESE SALAD

fresn goat cheese | fresh raspherries | raspherry ressing | roasted seeds

HENRIT BEEF SALAD

seared heef fillet tips | mushrooms | balsamic dressing I Spring onions
Desto rosso | roasted seeds | parmesan

SMALL GABY LEAF SALAD

balsamic dressing | cherry tomatoes | cucumner | radish | roasted seeds
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18

16

16

18

13

24

J[]SPER OUR CHARGOAL GRILL

BEEF CUTS

CHILEAN WAGYU FLANK STEAK | Mollendo, MBS 6-12
US PRIME HANGING TENDER | GOP

ARGENTINIAN FILLET I Devesa

ARGENTINIAN ROASTBEEF | Devesa

MAKE IT SURF N° TURF  + jumbo Black Tiger Prawn 8

SIGNATURE

MARINATED SALMON FILLET I naney 1 temon  otive ot 21
VELLOWFIN TUNA STEAK I sugar snap pea satad | ponzu | kimehi mayo 24
PORK TOMAHAWK 1 chimichuri 24

CORN-FED CHICKEN BREAST SATAY STYLE I peanut dip 1 spring onions I kimehi sesame 16

IDES

SIDES
TRUFFLE FRIES §

fresnly shaved truffle | truffle mayo

FRENCGH FRIES 4,30

2000 42 300¢
2000 32  300¢
1808 31 2508

VEGETABLES
ROASTED CAULIFLOWER 6

brown butter I panko | boiled egg | parsley

GAESAR ROMAINE HEART 6

Groutons | Parmesan

230¢ SWEET POTATO FRIES 6
GARLIC BREAD 4

ROSEMARY POTATOES o

DIPS & BUTTER
HERB BUTTER 1
PESTO ROSSO 1

HARISSA CAULIFLOWER 1 temon aioli 1 gritted pepper hummus | pickled raising | ping nuts | dukkan - vegan 23

WHITE BBO DIP 1,5

GHIMICHURRI 1,3

OUR SHARING OFFER FOR TWO PEOPLE inctudes two sides, two vegetanles and two sauces

BEST OF JOSPER I argentinian roastheef | corn-fed chicken breast satay | marinated satmon fillet 48

PASTA HOMEMADE DAILY

GNOCCHI POMODORD - vegan 14

basil | tomato sauce

ADD BURRATA - veggie +3

MACCHERONI AL RAGD 18
US prime begf | root vegetanles | tomato Sauce | parmesan
TRUFFLE SPAGHETTONI - vegie 26

truffle béchamel sauce | parmesan | freshly shaved summer truffle

SPAGHETTONI SALMONE ASPARAGI 19

salmon | green asparagus | cherry tomatoes | omato cream sauce
garlic

SPAGHETTONI STRACCETTI DI MANZO 24
thinly sticed marinated beef fillet | garlic | ¢herry tomatoes
lemon zest | basil | parmesan

Al prices in euros incl. VAT. For additives and allergens, please ask our staff.

DEQSERT

BEAN CASSOULET 3

green beans | broad beans | bacon

GRILLED BIMI BROCCOLI 8

chipotle mayo | lemon

SUMMER VEGETABLES 3

aubergine I zucchini | bell pepper | tomato

HEIRLOOM TOMATO SALAD 6

seasonal heirloom tomatoes | pesto rosso

SAUTEED BABY SPINACH 5
garlic | butter

SAUCES

PORT WINE JUS 3§

PEPPER SAUCE 3

BROWN BUTTER HOLLANDRISE 3

ITALIAN FINALE |
small chocolate tiramisu in a glass & an espresso

CHOCOLATE TIRAMISU 9
Kahlua mascarpone cream | espresso chocolate sponge | chocolate crumhle
SORBET OF THE WEEK - vegan b
changding homemade sorbet flavours

FIOR DI LATTE 14
ice cream I berry compote | HENRII granola

HOMEMADE CITRUS SORBET

optionally poured with:

Lelvodka 9

0,11 Augé champagne 17



LUNGH

JUR LUNGH DEAL

J18N3H 01 JN0JTIM

ANDALUSIAN
BAZPACHD /Q/

WITH DISH OF THE WEEK +

GHEESEGAKE

cheesecake cream | marinated peach
pine nut granola | lemon batm

3,0 §

ISH OF THE WEEK

KARRAGE GHICKEN

glass noodle salad | kimchi mayo | sesame

BURGERS FROM THE JOSPER GHARGOAL GRILL

THE ITALIAN STALLION

beef patty | mozzarella | rocket | tomato | pancetta crisps | pesto rosso

THE PORTOBELLO BURGER - veggie o vegan

provolone | tomato | baby lear salad I chive mayo

THE ALCATRAZ BURGER
180 dry aged Irish Galloway beef | cheddar | bacon

guacamole | red onions | chipotle mayo

THE SIR HENRII BURGER

160¢ dry aged Irish Galloway beef | cheddar | salad | tomato
cucumber | caramelized onion mayo

OIDES

FRENCH FRIES b, TRUFFLE FRIES
SWEET POTATO FRIES 6 ROSEMARY POTATOES




‘EI%HDES

BEEF LUTS SIDES

CHILEAN WAGYU FLANK STEAK | Mollendo, MBS 6-12 000 42 3000 60 CARLIC BREAD &

US PRIME HANGING TENDER | GOP Mg 32 300¢ 45 FRENCH FRIES 4 50
1800 31 2500 41 ’

ARGENTINIAN FILLET | Devesa TRUFFLE FRIES 8

ARGENTINIAN ROASTBEEF | Devesa Llg U freshly shaved (ufrle | ruffle mayo

JUSPER OUR GHARGOAL GRILL

VEGETABLES
ROASTED CAULIFLOWER 6

brown butter I panko | boiled egg | parsley

GAESAR ROMAINE HEART 6

Groutons | Parmesan

JINNER

ONAGKS

TUNA CROSTADAS 16

yellowfin tuna tartare | calamansi | wakame | chipotle mayo

IENIH 01 JINDITIM

AIOLI & OLIVES - vegan 6

aioll I manzanilla olives | tessino bread

PIMIENTOS DE PADRON - vegan 10

fried padron peppers | Sea salt | chipotle mayo

HUMMUS & FOCACCIA - vegan 7

{oasted focaccia from Seel Bakery | red pepper hummus | fleur de sel | olive oil

STARTERS

BEEF TARTARE 18

baked egg yolk | mustard chutney I black garlic mayo

FRIED RED PRAWNS 16

fried in olive oil | garlic | tomato | parsley

APULIAN BURRATA - veggie 16

feirloom tomatoes | basit | pesto rosso

SALMON TARTARE 18

Wwakame | kimchi | sesame | Shiso

MAKE IT SURF N° TURF -+ sumbo Black Tiger Prawn 8

SIGNATURE

MARINATED SALMON FILLET 1 noney 1 teman 1 otive oit 21
YELLOWFIN TUNA STEAK | sugar snap pea salad | ponzu | kimehi mayo 24

PORK TOMAHAWK 1 chimichurri 24

CORN-FED CHICKEN BREAST SATAY STYLE I peanut dip 1 spring onions | kimehi sesame 16

HARISSA CAULIFLOWER 1 temon aioli 1 gritied pepper hummus | pickled raising | pine nuts | dukkan - vegan 23

OUR SHARING OFFER FOR TWO PEOPLE inctudes two sides. two vegetanles and two sauces
BEST OF JOSPER | argentinian roastoees | corn-fed chicken breast satay | marinated satmon fillet 48
CHATEAUBRIAND 9008 I center-cut neef tendertain, gritled all around 39

SURF N TURF 1 300g us #anging Tender & 2508 Arcentinian fillet with 8 fried red prawns 109

SWEET POTATO FRIES 6
ROSEMARY POTATOES o

DIPS & BUTTER
HERB BUTTER 1
PESTO ROSSO 1
WHITE BBQ DIP 1,5
CHIMICHURRI 1,9

BEAN CASSOULET o

green beans | broad beans | bacon

GRILLED BIMI BROCCOLI §

chipotle mayo I lemon

SUMMER VEGETABLES o

aubergine I zucchini | bell pepper | tomato

HEIRLOOM TOMATO SALAD 6

seasonal heirloom tomatoes | pesto rosso

SAUTEED BABY SPINACH 5
garlic | butter

SAUGES

PORT WINE JUS 3§

PEPPER SAUCE 3

BROWN BUTTER HOLLANDAISE 3

= [TALIAN FINALE 7 FIOR DI LATTE 14
H[]M[MM]E |]A”_Y = snall chocolate tiramisu in a glass & an espresso 108 Cream | Iy compote | HENRII granola
== CHOCOLATE TIRAMISU 9 HOMEMADE CITRUS SORBET
GNOCCHI POMODORD - vegan 14 SPAGHETTONI SALMONE ASPARAGI 19 o Kanlua mascarpone cream | eSpresso chocolate sponge optionally poured with:
RASPBERRY - BOAT CHEESE SALAD 19 basil | tomato Sauce salmon | green asparagus | cherry omatoes | tomato cream Sauce /O onite sumne H
' ' ADD BURRATA - veggie + garlic E— & ¢l vodk
fresh goat cheese | fresh raspherries | raspberry dressing | roasted seeds U ieggie +J ) SORBE OF THE WEEK - veg B I],?l\:\uugeacnamuagne .

HENRII BEEF SALAD 24

seared heef fillet tips | mushrooms | balsamic dressing I Spring onions
Nes(o rosso I roasted seeds | parmesan

SMALL BABY LEAF SALAD 6

balsamic dressing I cherry tomatoes | cucumner | radish | roasted seeds

MACCHERONI AL RAGD 18

US prime beef | root vegetanles | tomato sauce | parmesan

TRUFFLE SPAGHETTONI - veggie 26

SPAGHETTONI STRACCETTI DI MANZO 24

[emon zest | basil | parmesan

truffle bachamel sauce | parmesan | freshly shaved summer truffle

thinly sliced marinated beef fillet | garlic | cherry tomatoes

All prices arg in euros and include VAT. For information on additives and allergens, please ask our staff.

changing homemade sorhet flavours

HENRII"S LEMON YOGURETTE 16

buttermilk I lemon I Original Beans milk chocolate

GHEESE SELECTION BY AFFINEUR WALTMANN & KOBER 20

tessino bread | quince mustard | dried fruit cream | homemade nut bread



