3%
GASPAR'S

RESTORANAS

STARTERS:

Oysters with yuzu and blood orange dressing

Goan style grilled beef tongue, coconut curry,
smoked horseradish cream, pickled radishes

\}gWhiTe asparagus, cashew and asparagus cream,
wild garlic, toasted rice puffs

Tuna loin, green papaya, mangosteen sauce

Grilled and raw scallops with preserved gooseberry juice,
vin jaune sauce, vindaloo masala

SIDES:
Naan bread

made with whole-wheat flour from Zelby family farm
Creamy potato purée
\FMixed leaves salad

\Z Cherry tomato salad with toasted nuts

MAIN COURSES:

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

Gaspar's mum'’s curry with corn-fed chicken,
chicken skin crumble, Goan red rice

Chef's fish special

please ask the waiter

Beef hanger steak, xacuti sauce, morel mushrooms,
slow cooked oxtail, ratte potatoes, leafy green salad

DESSERTS:
Rhubarb, shiso ganache, pink peppercorn

Strawberries, saffron cream, strawberry and raspberry sorbet,
butter cookie and strawberry crisp, cardamom milk foam

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