
 

28.07.–01.08.2025                                                                                                                       SOUP & MAIN COURSE 

                                                                                                                                                                 A - D 255,– || E 285,– 

 
MONDAY 

 

Creamy chicken soup with vegetables and noodles (1,3,7,9) 
 

A) Roasted chicken breast, salad leaves, edamame beans, black lentils, fresh vegetables, yogurt-mayo dressing (3,7) 
GF 

B) Pulled veal, cristalino bun, fried onion rings, sautéed bacon, cheddar sauce, salad leaves, marinated tomatoes, 
fries, mayonnaise (1,3,7) 

C) Sous-vide pork tenderloin with herbs, carrot purée, roasted vegetables (7) GF 
D) Grilled vegetables, chickpea hummus, mixed salad leaves (11) V, VG, GF 
E) Roasted fillet of gilt-head bream, roasted vegetable fries, couscous (1,4) 

 

TUESDAY 
 

Beef broth with meat, rice and vegetables (3,9) 
 

A) Grilled chicken steak with Caesar salad, croutons and Grana Padano cheese (1,3,4,7,10,12) 
B) Baked cod fillet, ramen noodles, vegetables, hoisin sauce (1,3,4,6,11,12) 

C) Grilled pork steak, roasted grenaille potatoes and green beans with bacon (12) GF 
D) Avocado burger, cristalino bun, mayo, salad leaves, tomatoes, fries, avocado salsa (1,3) VG 

E) Grilled beef rump steak, parsley mashed potatoes, roasted vegetables, green pepper sauce (7) GF 
 

WEDNESDAY 
 

Vegetable cream soup (1,7,9) VG 
 

A) Grilled chicken breast, fresh vegetable salad, mustard-mayo dressing (3,7,10) GF 
B) Dutch-style fried pork schnitzel, boiled potatoes, pickled vegetables (1,3,7,12) 

C) Beef burger in butter bun, BBQ, mayo, grilled bacon, marinated tomatoes, salad leaves, crispy onions, roasted 
potato wedges, spicy mayo (1,3,7,12) 

D) Tandoori masala rice with roasted vegetables GF, V, VG 
E) Roasted Norwegian salmon fillet with Mediterranean sautéed vegetables (4,9) GF 

 

THURSDAY 
 

Chicken broth with meat, vegetables and bulgur (1,9) 
 

A) Mixed salad leaves with fresh vegetables, baby mozzarella, dried ham, balsamic glaze, baked ciabatta (1,3,7,12) 
VG 

B) Sous-vide pork tenderloin, corn polenta, roasted vegetables (7) GF 
C) Crispy battered chicken breast, fries, honey mustard dressing (1,3,7,10) 

D) Soy meat, sweet-spicy sauce, roasted vegetables, sesame, jasmine rice (6,11) VG, V, GF 
E) Grilled beef ball tip steak, roasted grenaille potatoes, pak choi, sesame, ginger marinade sauce (11,12) GF 

 

FRIDAY 
 

Tomato cream soup with cheese (7,9) GF, VG 
 

A) Grilled chicken steak, salad leaves, radishes, corn, olives, tomatoes, honey mustard dressing (3,7,10) 
B) Grilled pork steak, roasted Brussels sprouts with bacon, roasted potatoes GF 

C) Fish and chips with pea purée (1,3,4,7) 
D) Roasted tofu, roasted vegetables, black lentils (6,12) GF, VG, V 

E) Grilled beef flank steak, roasted vegetable fries, green pepper sauce GF 

 
DESSERT BUFFET INCLUDED IN THE MENU 

 
Add us into your FACEBOOK or INSTAGRAM       

@botaniquebistrobar 


