INTRO MEENU

Welcome at Supper Restaurant,

We offer a diverse dining experience tailored to your preferences. You have
the option to choose from our 4 or 5-course menu, each offering an unique
culinary journey.

In addition to these menus, you can also order sides, bites, and specials to
complement your meal further. Our staff will be delighted to assist you in making

your selections and providing any recommendations.

Our shows start at 20:30, so until then sit back and relax and get ready for a

magical night.

CHOOSE FROM THESE 2 OPTIONS

4 COURSE MENU - €64

Starter
Second Course
Main Course
Dessert

*k

5 COURSE MENU - €69

Starter
Second Course
Third Course
Main Course
. Dessert

IF YOU HAVE TO ASK THE PRICE, YOU'RE NOT ON THE LIST.

STARTERS

MIDNIGHT SCALLOPS
Seared scallops, cauliflower silk, hazelnut brown butter.

VELVET BURRATA ¥
Blistered cherry tomatoes, pesto, balsamic glaze. Smooth as silk.

SECOND COURSE

ELECTRIC TUNA TARTARE
Granny Smith apple granité, wasabi punch. Cold as ice.

THE "WARHOL” CARROT TARTARE ¥
Honey-cured yolk, vinegar gel. A masterpiece in orange.

WAGYU CARPACCIO
Ponzu, miso funk, shiso. Raw, rare, and legendary.

THIRD COURSE

MISO-TRUFFLE RISOTTO ¥
Creamy miso, truffle butter, mint, and black rice crunch. The main event.

SIDES

TRUFFLE FRIES ¥
Parmesan, truffle mayo. Filthy rich

GOLDEN ASPARAGUS ¥
SHALLOT CAVIAR, TOASTED ALMONDS

MAIN COURSE

THE HEAVYWEIGHT RIB-EYE
Veal, bimi, pomme fondant, black garlic soul

SEA BREAM GLAMOUR
Crispy skin, citrus mousseline, buttery wine sauce.

PORTOBELLO STEAK V¥
Earthy vibes, potato-onion gratin, morel jus. Underground icon.

DESSERT
BALAGAN DESSERT FEAST

We’re trashing the table. Sweets, fruits, and pure disco mayhem.
No plates, no rules. It’s a riot of sugar and gold. Just dig in.

o N7 Vegetarian | Please let us know if you have any allergies
S or dietary requirements, our food & drinks are made
SUPPERRESTAURANT here and may contain trace ingredients.
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