
snacks

steak house

seafood

garnish

children’s menu

salads

soups

main dishes

Beef al tartar 12.90

Scottish salmon Tartar 8.90

Black angus carpaccio 11.90

Antipasti: mortadella, guanchiale,salame milano, gorgonzola 
and parmigiano cheese, assorted olives and mushrooms, 
semi sun-dried tomatoes, onion jam

10.90

Bread crumbs with garlic 3.50

Cheese balls with ham 5.90

Chicken wings cooked in a coal oven with Chipotle sauce 5.90

Frutti di mare frita, crisp squid, octopus, shrimp 9.90

Burrata with truffles and tomatoes 9.90

Greek salad: fresh cucumber, tomato, paprika, Kalamata 
olives, shallots, feta cheese, served with olive oil 6.90

Caesar salad with chicken fillet 6.90

with tiger shrimps 8.90

"Black Angus" salad with beef, daikon and crispy onion 7.90

Borsch with beef black angus 5.90

Fish soup from salmon and pike perch 5.90

Ugra-Osh, chicken soup with home-made noodles 5.90

Steak from farmer's pork with grilled vegetables, baked 
potatoes and onion jam 8.90

Chicken thighs grilled, with grilled vegetables or French fries 8.90

Pork ribs in Bourbon sauce 9.90

"The Jigar". Soft, juicy beef liver, fried with onion 8.90

Black Angus steak with mashed potatoes and creamy 
mushroom sauce 8.90

Pike perch with sweet potato and walnut sauce 9.90

LUU burger with French fries 11.90

Ribeye steak
250 g/20.90
350 g/29.90 
500 g/39.90 

New York steak. Australian Black Angus beef 250 g/19.90 
350 g/26.30

Fillet minion steak. Brazil 200 g/19.90
Chateaubriand steak. Brazil 300 g /24.90
Lamb steak, with grilled vegetables, baked potatoes 250 g/ 16.90
Rack of New Zealand lamb with vegetable grill, 
baked potatoes 250 g/19.90

Steak of Scottish salmon with teriyaki sauce 250 g 13.90

Salmon baked with vegetables, mushrooms and 
mozzarella cheese 12.90

Fried seabass fillet with seafood 15.90

Mussels creamy wine sauce 8.90

King prawns in wine sauce 12.90

Fresh oysters 1 pcs 4.00

Octopus with potatoes with grilled vegetables 16.90

Black spaghettI with seafood 11.90

Baked corn 2 pcs 5.90

Grilled vegetables baked in a coal oven 300g 5.90

French fries 2.50
Whole potatoes baked in a coal oven with butter and 
greens 2.90

Mashed potatoes 2.90

Fried potatoes with porcini mushrooms 5.90

Fresh vegetable salad with olive oil 4.90

Chicken fillet, mashed potatoes or French fries 4.50
Laughing sausages with vegetable garnish, French fries 
and sauce 3.90

Mini burger with French fries 5.90

Steak with mashed potatoes and cream sauce 5.90

Cheesecake with raspberries 5.90
Cream brulee with wild berries 4.90
Chocolate fondant with vanilla ice cream .90.
Pavlova cake with strawberries 6.90
Homemade ice cream with fresh berries 4.90

desserts

Dishes marked with Josper logo are prepared in a special 
coal oven where temperatures soar around 300°C. 

This ensures enjoyable juicy texture which can only be 
achieved with the Rolls Royce of coal ovens – Josper.




