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SANDWICHES

ROGER’S ORIENTAL ...................

WHITE OR BROWN BAGUETTE WITH MARINATED BEEF
TENDERLOIN STRIPS, LETTUCE, SWEET AND SOUR CUCUMBER
AND GARLIC SAUCE

CHICKEN SALADWRAP . . ............... FL. 29,75

CHICKEN SALAD WITH OMELET, SERRANO HAM, SPRING ONION
AND LETTUCE

CARPACCIO ...........ciiiiiiiiiinnn FL. 32,50

WITH MIXED SEEDS, ARUGULA, PARMESAN AND TRUFFLE
MAYONNAISE ON WHITE OR BROWN LOAF BREAD

V FOCACCIAPIZZA................. FL. 29,50

FOCACCIA FROM THE OVEN WITH MOZZARELLA,
TOMATO, HAM, OLIVES, BELL PEPPER AND RED ONION

SMOKED SALMON ................. ... FL. 32,50

WITH AVOCADO, CUCUMBER, SWEET AND SOUR RED ONION
AND CAPERS ON WHITE OR BROWN LOAF BREAD

CRISPY PORKBELLY .................. FL. 31,50

WITH HOISIN LACQUER, BEAN SPROUTS, RADISH, SESAME,
BOK CHOY AND CILANTRO ON NAAN BREAD

TWO BEEF CROQUETTES ............... FL. 24,50
SHRIMP CROQUETTES ............ FL. 31,00
MIX OF BOTH CROQUETTES ....... FL. 27,50

SERVED ON LOAF BREAD WITH LIME AIOLI OR A MUSTARD DIP

\/ VEGETARIAN (AVAILABLE)
{ sPicy

EVERY DAY IS A GOOD DAY FOR A GOOD SANDWICH

(LUB SANDWICH

SERVED ON TOASTED CASINO BREAD

CHICKEN . ........... ...ttt FL. 28,50

CHICKEN BREAST, BACON, EGG, CHEESE, TOMATO,
CUCUMBER, LETTUCE AND AIOLI

s VVVEGETARIAN . ................... FL. 28,50

AVOCADO, BELL BELL PEPPER, TOMATO, MOZZARELLA,
ZUCCHINI, MUSHROOM, ARUGULA AND CHIMICHURRI

BEEF FAJITAS . ........ ...t FL. 39,50

MARINATED TENDERLOIN STRIPS, PICO DE GALLO,
GUACAMOLE, BELL PEPPER, RED ONION AND TORTILLA WRAPS

TUNATATAKI . ..., FL. 28,50

TUNA TATAKI, SESAME, 5 SPICES, AVOCADO, WASABI AIOLI,
ARUGULA AND KABAYAKI MAYO

V GOAT CHEESE LASAGNA. . .............. FL. 43,50
WITH SPINACH, HAZELNUTS, ZUCCHINI AND BECHAMEL SAUCE

LUNCH 11AM - 5PM | DINNER 11AM - 10PM

{ \’ GREEN CURRY WITHRICE . ............. FL. 34,50

WITH VEGETABLES AND A COCONUT CURRY SAUCE
| BELTEVE TN STOPPING WORK AND WITH CHICKEN . ... FL. 37,50
WITH SHRIMP ... ... FL. 43,00

SATH) AN OL HSTS JHL 14Y N0

EATING LUNCH
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KAYA WILSON PAPA GODET 104 + (599 9) 4652575

PANINI HAM AND CHEESE . .............. FL. 15,75
ON A WHITE OR BROWN PISTOLET

V PANINICAPRESE ...................... FL. 19,75
MOZZARELLA, TOMATO AND PESTO ON A WHITE OR BROWN 2
PISTOLET * = WRITE A 3—*@0?{8@(9{0_
o REVIEW VISTT 0U
 PANINITUNAMELT...........oounnn.. FL. 21,75 (ad e S 0 R
WITH CHEESE, RED ONION, AND CHILI SEASONING ON A s U BROTHER
WHITE OR BROWN PISTOLET 4 :
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ASK FOR THE POSSIBILITIES



MAIN DISHES

CHICKEN SATAY .. ...... ... i, FL. 39,50

CHICKEN THIGHS WITH PEANUT SAUCE, CRISPY ONION, CASSAVA
CRACKERS AND FRIED RICE

THE @SEA RIB EYE BURGER . .......... FL. 39,50

FL. 24,50

BREAD WITH SERRANO HAM, MARINATED OLIVES, HERB
BUTTER, AIOLI AND ARUGULA

( TOMKHAKAISOUP ................... FL. 22,75 WITH CHEESE, BACON, ARUGULA, FRIED EGG, SAUTEED ONION,
WITH A CHICKEN THIGHH SKEWER, CILANTRO, SPRING ONION, ’ TOMATO, CHIMICHURRI AIOLI AND FRIES
SHIITAKE AND JALAPENO
XLSCHNITZEL . ......ci ittt ieiinnnn FL. 43,75
BOUILLABAISSE . . . . . .o e e, FL. 26 75 FRIED IN BUTTER WITH SALAD, FRIES AND SCHNITZEL SAUCE
WITH SHRIMP, SCALLOP, LOCAL FISH AND FOCACCIA TOAST TRUFFLEBURGER ........... ..., FL. 42,50

RIB EYE BURGER ON BRIOCHE BREAD WITH SAUTEED ONION,
MUSHROOMS, BRIE, ARUGULA, TRUFFLE AIOLI AND FRIES

VEGETARIAN TASTING ..................... FL. 59,50
TRUFFLE OR HERB RISOTTO, CAPRESE CARPACCIO, VEGGIE SLIDER,
? GARLIC MUSHROOMS WITH ALMOND AND FOCACCIA BREAD, GOAT

CARPACCIO OF TENDERLOIN ............ FL. 31,50

WITH DUCK LIVER CURLS ..... FL. 48,50
WITH TRUFFLE MAYO, ARUGULA, PARMESAN AND MIXED SEEDS

V

TUNATATAKI . ...t FL. 34,75
TATAKI WITH SESAME, AVOCADO, WASABI AIOLI, GINGER GEL,
WAKAME, MARINATED CHERRY TOMATOES, CHILI SOYA
MARINADE AND CRISPY RICE NOODLES

( CHEESE BITTERBALL WITH PECAN AND DATE AND TRUFFLE FRIES

STEAKS

CLASSTC DUTCH STYLE BUTTER-BAKED FILET MIGNON

SCALLOP SURF & TURF ................ FL. 34,75
SCALLOPS WITH SERRANO HAM’ HAZELNUT' SWEET poTATO TENDERLOIN STEAK ....................... FI-. 49,75
CREAM AND CARAMELIZED BUTTER SAUCE KL sttt ittt ittt it teaeeneenenoennnnnnns FL. 61,00
TENDERLOIN STEAK SAMBAL . . .............. FL. 52,50
SA‘.ADS ...................................... FL. 63,00
TENDERLOIN STEAK KIMCHI . . .............. FL. 59,50
CAESAR SALAD WITH CHICKEN . ......... FL. 34,50 2L 6600050065000 0050a005000050065000905 FL. 68,00
WITH SHRIMP . .. ....... FL. 39,50 WOUTER'S TENDERLOIN STEAK .. ........... FL. 59,50
WITH EGG, BACON, ANCHOVIES, CROUTONS AND PARMESAN WITH CHICKEN LIVERS, FRIED ONION AND BACON
I FL. 68,00
OCEAN SALAD ............oovninnnnnnn FL. 36,75 TRUFFLE TENDERLOIN STEAK .............. FL. 59,50
WITH SMOKED SALMON, TUNA TATAKI, GARLIC SHRIMP, SOYA WITH FRIED ONION, MUSHROOMS AND TRUFFLE GRAVY
CAVIAR, WASABI AIOLI, WAKAME AND GINGER DRESSING
- T FL. 68,00
GOAT CHEESE SALAD. . ................ FL. 36,75 ——
T
WITH CHERRY TOMATOES, APPLE, PECAN, RED ONION, DATES =_— PA STA S
AND BEETROOT .
—C  V PASTAALFREDO ........ooreeeanannnnn. FL. 39,50
l___
( BALISALAD ............cooiuienne.n. FL3975 gizz‘éc”"' CHICKEN THIGHS, LEEK, ONION, PARMESAN AND CREAM
STIR-FRIED TENDERLOIN STRIPS, BEAN SPROUTS, GREEN —
BEANS, TOMATO AND MIXED SEEDS o YV TRUFFLEBEEFPASTA.......... ..., FL. 49,50
1 FETTUCINI, BEEF TENDERLOIN STRIPS, PARMESAN, ONION, LEEK
— AND A CREAMY TRUFFLE SAUCE
SESTCREERESEFERER IS SEOEES S SRR RECRte — PASTA SEAFOOD . ..........oovvvnnnnnnn.. FL. 54,50
SPECIAL DIETARY REQUIREMENTS OR ALLERGIES? T FETTUCINI, LOCAL FISH, CLAMS, SHRIMP, MUSSELS AND HERBAL OIL
N
ASICEORIIREFOSSISIEIIES YV VEGGIE PASTA . oo v oo eeeeeeeeeaanans FL. 45,00
v VEGETARIAN (AVAILABLE) VARIOUS VEGETABLES IN TRUFFLE SAUCE OR GREEN HERB OIL WITH
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SHARING IS CARING

(AN BE ORDERED AS OF / PEOPLE

SEAFOOD PLATE ........ FL. 67,50 PER PERSON
TASTING OF SMOKED SALMON SALAD TACO, TUNA TATAKI
ON AVOCADO, SHRIMP IN GINGER BUTTER SAUCE, SEAFOOD
CURRY WITH SCALLOPS, VONGOLE, LOCAL FISH AND CLAMS,
BOUILLABAISSE WITH FOCACCIA BREAD, WHITE RICE,
NOODLES AND TRUFFLE FRIES

COMBINATION PLATE .... FL. 67,50 PER PERSON
TASTING OF CARPACCIO ROLLS, TUNA CEVICHE, SHRIMP IN
GINGER BUTTER SAUCE WITH FOCACCIA BREAD, TOM KHA
KAl SOUP, CHICKEN THIGH SKEWER WITH PEANUT SAUCE,
CRISPY PORK BELLY ON NAAN BREAD AND TRUFFLE FRIES

V VEGETARIAN PLATE ...... FL. 59,50 PER PERSON
TASTING OF TRUFFLE OR HERB RISOTTO, CAPRESE
CARPACCIO, GOAT CHEESE BITTERBALL WITH PECAN, DATE
AND HONEY, VEGGIE SLIDER, GARLIC MUSHROOMS WITH
ALMOND, FOCACCIA BREAD AND TRUFFLE FRIES

@SEA’'S SEAFOOD

SEAFOOD CURRY . .........covvvt FL. 57,75

OF SHRIMP, SCALLOP, GREEN SHELL MUSSEL, VONGOLE,
LOCAL FISH WITH WHITE RICE OR NOODLES

SALMON FILLET FROM THE OVEN. . . .. FL. 52,50
WITH GREEN HERB RISOTTO, CHERRY TOMATOES AND
LEEK

LOBSTER TAIL .. .....evvnernnnnnnn. FL. 95,00

WITH CREAMY PASTA, CHERRY TOMATOES, LEEK AND
TARRAGON

CATCHOFTHEDAY ................. FL. 47,50

WITH KRIOYO SAUCE, FUNCHI FRIES, SPINACH AND FRIED
PLANTAIN

FRIESORRICE..............coiiinnnnn FL. 8,00
ROSEVAL POTATOES FROM THE OVEN. ... FL. 12,50
TRUFFLEFRIES ............. ... ..o Lt FL. 15,00

MIXED SALAD . ............ ...t FL. 9,50
MIXED STIR-FRY VEGETABLES ............ FL. 9,50

SAUTEED ONIONS ...............ccn.... FL. 5,00
FRIED BACON OR CHICKEN LIVERS ....... FL. 9,50
DUCKLIVERCURLS .................... FL. 17,50



