TO SHARE

PLATE of "No.4"
Today's mezze (R kinds), charcuterie, cheese
AHDSE RfE). YviIl¥abkU— F—X

MIXED OLIVE and GOAT CHEESE
SYIRAY—TET-FF—IADT IR

FRIED POTATO with vegan comeback sauce
774 RRTF M E=HY ALY IY—R

SHRIMP and BROCCOLI AJILLO
IEEJAayaY—nre—Ig

BREAD BASKET
AR ANAV. S AN

VEGETABLES

VEGAN CAESAR SALAD
T =AY =435

MAITAKE, PANCETTA and SPINACH SALAD
and raspberry dressing

FSNABEEVOSEDYSY, N\oFzvyd, FARY—RLyI VT

VEGETABLE STEAK with romesco sauce
FMBEOAT—F, AXXIAY—X

LOTUS ROOTS and CAULIFLOWER FRITTO

with vegan herb mayonnaise
BIREAVIZIT—DT7 Uy b E=AYN\—T773Ax—-X

BURGER FEST 2019

No.4 BURGER with 100% beef patty on a brioche buns

FYNR=THr—=N\—=H— E—=7100% /8XF. TUAYYa2/\vX
*Topping: Avocado, bacon, cheese +150 each
hyEYS  PRAR, R=3>¥, F—X £+150

ULTIMATE BURGER
with triple beef patties, cheese, bacon, fried onions
TILT 4 Xy NN—=H—

Half 700
Full 1,400

480

600

980

300

900

1,000

1,200

780

1,200

2,000

NUTZIWE=TNRT 1, F—RA R=AY, AZAVTSAERKBNI—DTUA Y2V

WEEKLY VEGETABLES BURGER
VA= V—RIZT)N—H— FHULIERIVTET

1,200

&=

HAND-CRAFTED "COFFEE FLOUR" PIZZA

MARGHERITA
RILTYU—% #4350 TKETLYY1EYYFPLSF—XICEBTEZXT

QUATTRO FORMAGGIO
J7RO7AILRY I A

ROASTED SEASONAL VEGETABLES and SEMI-DRYED TOMATO
with soy mayonnaise
ZHOHEOOA—RAREECIRFIAIT A EEVIAR—RDEYY 7

OCTOPUS, ANCHOVY and BLACK OLIVE with tomato sauce
YALTFYFIE, T3V IAV—TDODRIY MY —REYY 7

MIX MUSHROOMS, MASCARPONE and BALSAMICO
TYIRAIYYYVa)l—AL, XAAIKR—F, L0V Y 7

MONTHLY SPECIAL
ARV *BFHUKERIYTET

FROM THE FIREWOOD OVEN

GRILLED SAUSAGE with green pepper mustard
TYVYRY—tE—=IDT VI, T)—=rRy/)\—=YREF—NR

ROASTED SALMON with spicy curry sauce
Y—E>oO—Xb, ANAY—HL—Y—X

GRILLED CHICKEN CACCIATORA
TJUILFFYDOAFv h—7

ROASTED TOP BLADE MUSCLE STEAK
ISVITYHRZIRAY ORATF—F

DESSERT

POMEGRANATE CHEESE CAKE
HYoOoL7F—XT—F

HAZELNUT CREAM BRULEE with CASSIS GELATO
N—=tIFyVIU—LTVal AYAYI—h

ASSORTED GELATO
VIo—hDEDEDE

YL - Vegan menu Ja—AYAZa—

900

1,000

1,100

1,200

1,200

ASK

1,200

1,500

1,700

1,800

680

680

580

NQ4



CRATFT BEER

PALE ALE R—=)LT—)L.  WHEAT ALE V+—bI—=J

NATURAL WINE

- CIDRE -

Val de Rance, Cidre Organic, FRA
J7L KR SVR, Y—=RILA—=HZvs

- WHITE -

Aimestentz, Edelzwicker, Alsace ‘13 FRA
(Chasselas, Sylvaner, Gewurztraminer, Riesling)
IXAYVaTIY, Try FIHTFR ZILYR

Alla Costiera, Bianco, Veneto '16 ITA

(Moscato, Tai Bianco, Serprina)

P27 AAT4IZ. E7YO T Rb A5UT

Chateau Haut Mallet, Blanc, Bordeaux '16 FRA
(Semillon, Sauvignon Blanc)

Yy h—FA—=TL. TIV. RILR— 7TV

Julien Schaal, Elgin '15 S-AFR

(Chardonnay)

VaVFY ZAA—)I. TAFY BTN

- RED -

Alla Costiera, Rosso, Veneto '18 ITA
(Merlot, Cabernet Sauvignon)

72 AAT«4IZ, AvyY., JxxRb, 4159U7
Domaine Soulie, Languedoc '153 FRA
(Malbec)

RA—=X Z—UI, SVIRYI, TTVR

Chateau Haut Mallet, Rouge, Bordeaux '12 FRA
(Merlot, Cabernet Franc, Cabernet Sauvignon)
Ve h—A—=<L., J—=Ya, RILR— 7TVR

Mas de Libien, Bout d'Zan, Cotes du Rhone '14 FRA
(Grenache, Syrah)

NRUEFZY, TRV O—X, 7TV2R

Ampelei, Unlitro, Toscana '16 ITA

(Grenache, Alicante Bouschet, Carignan)
7yRLA7, orybkAO, NRAA—F, 4FU7

S400/M 600/ Tasting 700

SEASONAL BREW ¥—XF/IL7Ya—

glass 500/ 3,000

4000

glass 700/ 4,250

5,000

5,600

glass 700/ 4,250

4,500

5,000

5,000

5,000

SEASONAL SPECIAL

HOT RHUBARB LEMON /Ky bk LRA=TLEY

HOT SPICY CHAI /Ry b ANRAY=FvA

SODA AND JUICE

RHUBARB LEMON SODA W=7 LEYY—%
VERJUS HONEY SODA Jzl¥a N=—y—%
POMEGRANATE AGAVE SODA &<3 F7#Yzv—%
SODA WATER V—5794—%—

ORANGE JUICE ALY¥¥a—2

COFFEE By NOZY COFFEE
HOT COFFEE (free refill) I—t—
ICED COFFEE (refill +200) 7AAI—k—

CAFE LATTE (HOT/ICED) H7 57 (kv h/FA2R)

TEA

DARJEELING ¥—YU>

EARL GREY 7—LILA

CHAMOMILE CITRUS #AEI-ILYHKFR

MINT GREEN TEA =Y b JU—>T+
WILDBERRY HIBISCUS 7AIRANY— NAEZNZR

ICED TEA 7AR7T«

480

580

480
480
480
150

480

400
450

450

380
3580
380
3580
380

3580

N4



