3%
GASPAR'S

RESTORANAS

STARTERS:

Oysters with yuzu and blood orange dressing
\Z Kohlrabi variations, fennel cream, burnt pepper chutney, crispy corn
Tuna loin, green papaya, mangosteen sauce

Bacalhau [salted cod], squid sauce with curry leaf,
caramelised onion cream, crispy potatoes

Crilled jumbo prawns, Goan balchao and coconut sauce,
puffed quinoa

SIDES:
Naan bread

made with whole-wheat flour from Zelby family farm
Creamy potato purée

\FMixed leaves salad

MAIN COURSES:

\}gGolden beetroot, green chickpeas, burnt cabbage,
pickled kumquats, coconut sauce, crispy okra

Chef's fish special

please ask the waiter

Crilled lamb chops, |amb%us, Jerusalem artichoke cream,
mushroom cream with truffle, seasonal mushrooms, slow grilled leftuce

Gas’oar’s mum’s curry with lobster tail,
shellfish oil, Goan red rice

DESSERTS:

Blood orange, thyme cream, pink peppercorns

Banana, caramel, cardamom, cashew nuts, rhum and raisin ice cream

@ All prices are shown in euro \}g Suitable for vegans
Regarding allergens in dishes, please ask the waiter
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