BRASSERIE NINA



—— ALACARTE ——  BRASSERIE NINA<®= [ FROM THE GRILL —

CAESAR SALAD 265,- OYSTERS  6pcs. 395, |12 pcs. 785,- SCALLOPS 205,-
Bacon, parmesan, croutons and caesar dressing Lemon Two scallops served in the shell with herb butter
| Add chicken for 95,- s B,Su S:EL
L,F,Sp,G(wheat),Su,E
SHELLFISH PLATTER (min. 2 pers) 1045, pp. LANGOUSTINE 395, per 3009
Oysters, shrimps, langoustine, crab claws, scallops, Chili and garlic
PANZANELLA V 245,-
) ’ bread and lemon mayo S
Cucumbtlalr, OI'VG?’ tomat;),bp?rsley, | Add Oscietra caviar and sour cream 30 g for 995, -
S Gluheaty o NG DEISAMIED S,Su,F,M,G(wheat),B WHOLE TURBOT 2 pers 995,- (half)
o ENGO RECOMMENDS RUINART BRUT 1955, Antiboise sauce 4 pers 1 795,- (whole)
BEEF TARTAR 205 ANTIPASTI PLATTER 295,- o
gapsiri, ;?ﬁ::ﬁ) crispy sourdough bread and dijon mustard Cheese, mortadella, salami, parma ham, olives, WHOLE DORADE (1-2pers) 425,-
psth grilled vegetables, olive bread and olive oil Tomato- and arugula salad
BLUEFIN TUNA TARTAR 345, Su,G(wheat) F
é\g)((\:/\?hdeoa:t)w;:ir:e and sov TAGLIATA DI MANZO 295,
’ T Beef (150g), arugula, parmesan, lemon and olive oil
SHELLFISH SOUP 325,- F.Su
I\L/II;SSe;s and scallops SHORT RIBS (3009) 445,
B Green salad and homemade barbeque sauce
325,- E,Su,Sp
1'\\/:[ 0 [{ LfE_ S F 5 I_TI_E S \70Iive bread and olive oil G(hvete) 65,-
. ‘:Séesj ries and alofl V Grilled salad with chili mayo and herbs &su.L 95, - IBERICO SECRETO (2009) 425,
B Skewers with mushrooms, paprika and onion Su 95,- Red coleslaw with pomegranate
AVOCADO TOAST \f \76rilled potatoes with aioli E,sp 85,- L
. . - Engg’s fries with aioli L,E,su 75,-
Parma ham, poached egg, olive oil and chili flakes 285, _ ' 495.-
Lobster, olive oil and chili flakes 495,- \7Cr|spy kale 65,- TOURNEDOS (2009) ’
G(wheat),E,S Red coleslaw with pomegranate L 75,- Skewers with vegetables and bearnaise sauce
Green salad 75,- L,E,Su
LOBSTER TAGLIOLINI 425,- \78earnaise sauce L.E,Su 65,- GO G
. EN BURGER 325,-
Engg’s homemade taglioni with lobster and lemon butter \7L¢.am.on mayo & 65, ioch illed red oni
G(wheat),S,M Aioli E,su 65,- Brioche, tomato, grilled red onions,
Y pickles, bacon, cheddar, chili mayo and fries
G(wheat),E,L,Sp,Su
KIDS MENU 215,-
Penne Bolognese\f DESSERTS 195,-
G(wheat) Classic Brillat-Savarin cheese served Bourgogne style
Mini burger with fries G(wheat),L
BURRATA G(wheat),L Key Lime Pie
Broccolini an?_ orange 265,- \f Hotdogs and fries G(wheat),E,L
Oscietra caviar 15g 695,- Norwegian strawberries with Engg’s vanilla ice cream
F \f ICE CREAM 95, L,E,G(wheat)
Tomato andfilsamlco 265,- Vanilla oI; Ehocolate Sgroppino (Limesorbet with Prosecco)
u
L L Su

Strawberry sorbet

Grilled pineapple with lime- and mint foam
L,E,G(wheat)

\7: vegetarian / can be made vegetarian

G = Gluten, S = Shellfish, E = Egg, F = Fish, P = Peanuts, So = Soy, L = Lactose, N = Nuts, C = Celery, Sp = Mustard, Se = Sesame, Su = Sulfite, Lu = Lupine, B = Molluscs, M = Milk



