R1 Restaurant
MENU

*%The menu is subject to change depending on availability.
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Appetizers
HII %

Assorted snacks (green olives and mixed nuts) 1.300
AF O IENE DR (T =2 A V=T LIy I 2T ) ’

Today s Soup 1,300
AKHDA—T ’
Clam bisque

FHUOE R 1ot
Foie gras terrine 1,800

THXT T TDTY—X

Salmon and dill gravlax
- NS 1,800
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Sauteed scallops with carrots purée and pea sauce 1.800
RET DT —, =P D a—L LT RO —RIRZ ’

Avocado and shrimp cocktail 1.600
TRIREZE DI 7T L ’
prosciutto, melon and feta cheese 2.300
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Shrimp ajillo with homemade bread 1.800
TEDOTE—Ya HFROORZ ’

Mezze plate ( hummus, cumin carrot and lentils) 1.800
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Cavi.?u", blinis and condiments 12,000
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Caesar salad
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Cobb salad
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Caprese
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Gésiers salad
Wita 7409545

Sauteed Spinach
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Sauteed Mushroom
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Mashed Potatoes
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Salads
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Side Dish
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—
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1,500

1,800

1,800

2,000

800

800

800



Mains
A

LLamb shank with mashed potato and baby carrots
vV aRT e —F vy MR TE T LT v

Wagyu steak(250g) with mashed potatoes, roasted tomatoes and red onion jam sauce
A5 FIFEAT—F(250g) v v 2R Tk B—ARh<h, =y vy —RRZ

Grilled Angus beef (250g) with mashed potatoes and red onion jam sauce
T HAED TV (250g) ¥ v 2R T RER ERE v LY —ATZ

Grilled lamb chops with taboulé, roasted tomatoes and yoghurt sauce
TLFayTDTIN BT —b m—A ANV, I—T VR =R R

Red wine beef stew with mashed potatoes and broccoli
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Steamed sea bass, potato purée, vegetables and pea sauc
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Half roasted chicken
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Gnocchi al arrabiata
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Chicken and creamy genovese pasta
FX V)=V ) R—B D/ AH

Crab and shrimp pasta in tomato sauce
r~h)—RD I =D/ IRH

Smoked salmon and penne pasta
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4,500

9,000

9,500

5,800

4,000

3,500

3,500

2,000

2,000

2,000

2,000



Desserts
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Chocolate brownie, macaron and vanilla ice cream 1,400
Faal —h T IU=— <A N=TT A AT — A

Vanilla creme brulée 1,200
NR=FDIL—LT 2l

Mixed berry almond crumble with vanilla ice cream 1,400
SV I AR =T —F L RITU T NVENR=TT AR — D

Mango panna cotta 1,200
v I — RS ayk

Poached apple in red wine and speculos 1,400
FRTA L L ANRF a B ATHEIAAT ) A

Matcha cake 1,400
IAr—%
Today’s gelato 800

Y NIERONESTEIN

Birthday plate 3,000
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