BURGERS FROM THE JOSPER GHARGOAL GRILL

AL PASTOR
180  dry-aged Irish Galloway beef | cheddar | gilled pineapple | aiol | pico de gall

FALAFEL HALLOUMI BURGER

mint yoghurt | baby lear salad | grilled peppers

U U R LU N [} H D EAL THE ALCATRAZ BURGER
1803 dry aged Irish Galloway heef | cheddar | bacon
guacamole | red onions | cipotle mayo
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WITH DISH OF THE WEEK + 3,5 €

ISH OF THE WEEK OIDES

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

SLIGED MEAT “ZURICH-STYLE™

chicken | creamy mushroom sauce | pumpkin seed rosti




WELCOME TO RENRII

OPEGIALY

STARTER

BRUSCHETTA CHANTERELLES

chanterelles | parmesan | ricotta

J [] S PE R OUR CHARCOAL GRILL

ARGENTINIAN BEEF TENDERLDIN

creamy chanterelle sauce | rosemary potatoes

PASTA HOMEMADE DAILY

SPAGHETTONI WITH GHANTERELLES

cherry tomatoes | parsley | parmesan

SEAFOOD

BLINIS & CAVIAR

a0 g 0sietra Malossol in its original tin | blinis | Sour cream
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