
Beef Carpaccio • 88

Radish, cherry tomatoes, 
baby leaf salad, balsamic glaze, 
pickled onion, toasts

Red Tuna Tartare • 88

Celery, pistachio and cashew 
gremolata, burnt onion aioli, 
crispy focaccia, green oil, chili oil

"Rooftop" Tomato Salad • 72

Cherry tomatoes, pickled onion, 
preserved lemon, almond "feta"

Young Leaf Salad • 68

Pickled onion, orange segments, 
Pink Lady apple, croutons, 
roasted pecans, light herb 
vinaigrette

Fish Ceviche • 84

With fresh pineapple cubes, 
celery, red onion, cilantro, ajo 
blanco, crispy grain cracker

Fish Cigars • 85

With spicy tomato cream salsa

Pickled Kohlrabi "Ravioli” • 84

White fish tartare, fresh 
pineapple, red onion, passion 
fruit sauce, cilantro, lemon

Sirloin Strips • 95

With sake demi-glace sauce, 
soy toffee

"Rose" Rolls with Fresh Thyme Aroma • 46
Served with eggplant cream, fresh tomato dip, confit garlic cream

Jerusalem Bagel Stick with Sesame Seeds • 52
Served with eggplant cream, fresh tomato dip, confit garlic cream

Our Spicy Plate • 24
Green schug, grated tomato and chili salsa, white tahini, 

hot peppers fried in pickling brine

F I R S T  C O U R S E



Barramundi Fillet • 128

Crispy skin, on green 

vegetables, burnt tomato 

cream and pastis

“Clouds” Gnocchi • 98

Potatoes, chestnuts, green 

beans, shimeji mushrooms, 

sage, lemon foam

Rooftop “Hamburger” 

(250g) • 108

In a brioche bun, chipotle aioli, 

Lalique lettuce, tomato, onion. 

Served with crispy potato

Extra Topping: 

Fried egg • 8

Grilled Chicken Thigh • 114

In herb and pineapple 

marinade, served with potato 

purée, chimichurri

Entrecôte (300g) • 238

Angus ribeye steak served 

with potato and sweet potato 

gratin, green beans and 

nectarine chimichurri

Aged cuts by weight 
(price per 100g)

Prime Rib • 76

Denver Cut • 72

Flat Iron • 70

M A I N  C O U R S E

S I D E  D I S H E S

Potato and sweet potato gratin • Crispy potato • Green salad
Jerusalem artichoke in demi-glaces • Mashed potatoes

 Green beans • Bok Choy

28


