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SALMONTINI

SALMON STARTERS Dhs SOUPS
Traditional Smoked Salmon 95 Fisherman
Heart of Smoked Salmon 122 Asr:varagus
Marinated Smoked Salmon 20 Onion
Salmon Beetroot Gravadlax 80 C'?m Chowder
Salmon Tartar 100 Miso Soup
Julienne Salmon Salad 80
DEGUSTATION

"The Plate" (1-2 persons) 180

“The Semi-Royal" (3-4 persons) 340

"The Royal” (6-8 persons) 630

STARTERS & SALADS
Ed?mangn Y fg Secret Garden Salad
HIEVATY I ienas Wild Rocca, Parmesan Cheese

Marinated A_rtnchokes 54 Mozzarella Tomato & Pesto sauce
French Lentil Salad 65

Endives Roquefort

g:‘i';lr:;aisaiad gg Seaweed Salad
il S Warm Goat Cheese Salad
Beetroot Salad, Stilton Cheese 95 :
SR o 105 Chicken Caesar Salad
o o Shrimp Caesar Salad
(Japanese tartar with crumbs)
Shley CrEBV 195 Fresh Octopus Salad
e Al Fresh Crab Meat Salad
(Japanese Tartar with crumbs)
Smoked Tuna Carpaccio y 98
Salmon, Crab and Seaweed poke bowl 95
Shrimp a la Provencale 95
lLobster Shrimp Brioche 125
®

Our salmon is prepared following traditional methods
_%g_ in our smokehouse using oak wood.
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