VIENU

2024




STARTERS TO SHARE

Sardines from “Brujula”, focaccia and soft butter
Tuna ventresca from « Brujalo», focaccia and soft butter

Pinsa of the moment

Smalls Joels fried and vegetables in tempuro, tartar sauce

FRESH DISHES

Golfer's salad with salmon
Smoked salmon, egg, parmesan, croutons, anchovies
and crispy smoked bacon

Colfer's salad with chicken
Breaded free-range chicken, egg, parmesan, croutons, anchovies
and crispy smoked bacon

Buddha Bowl

Red quinoa, soy sprouts, edamame, cherry fomatoes, cucumber,
red cabbage, mango, avocado, ginger, coriander and Thai sauce

Tomato, peach and Burratina salad with orange and basil pesto

Watermelon, feta, olives and Tzatziki salad

Net Price Including Taxes and Service




DISHES

Fish and Chips, tartar sauce

Classic or ltalian Charolais beef tartare
French fries and salad

Burger of I'Arbre Jaune with crispy chicken
Squid ink bread, onion confit, salad, tomato, fresh herb cream and fries

Argentinian beef rib steak
Grilled salmon steak with chimichurri sauce
Rigatoni pasta with arugula and pistachio pesto, creamy Burrata cheese

Andouillette «5A» with old-fashioned mustard sauce

GARNITURE AU CHOIX

French fries, caponata or mesclun salad

DESSERTS

Dessert of the moment 900 €
Watermelon and melon platter 12,00 €
Sorbets and ice creams 2,70€ / scoop

Pistachio/ yoghurt /chocolate /coffee /vanilla /
salted butter caramel /grape rum /strawberry /lemon /raspberry /passion fruit

Net Price Including Taxes and Service




FORMULE STROKE PLAY
< 25,00
COURSE OF THE DAY

-+

DESSERT OF THE DAY

DAILY SUGGESTIONS

COURSE OF THE DAY
20,00 €

DESSERT OF THE DAY
9,00 €

Net Price Including Taxes and Service




