APPETIZERS AND SALADS

HEAD CHEF RECOMMENDS: OCTOPUS CARPACCIO 13
Snoob’s guacamole, flambéed cherry tomatoes, new potatoes with saffron, herbs

GRILLED KING PRAWNS 10
two king prawns, Thom Kha sauce, almond potato, marinated reddish, lemon-cheese cream

GOAT CHEESE SALAD 8
goat cheese in a crispy panko crust, salad mix, beetroot, cucumber, strawberry,
beans, black currant balsamic, cedar pine nuts

DUCK POKE BOWL 10
grilled duck, sushi rice, carrot, orange, cucumber, avocado, unagi sauce, sesame seeds

GRILLED TUNA SALAD 10
sesame-crusted tuna grilled on charcoal, potato, cherry tomatoes, beans, Kalamata olives, green salad, quail egg, mojo sauce

SNOOB SNACKS FOR TWO 20
soft goat cheese, Lutjewinkeli jubile cheese, Kalamata olives, sun dried tomatoes, Crudo ham, Napoli salami, grapes, cucumber, rhubarb jam, crispbread

HOUSE BREAD WITH HANDMADE BUTTER FOR TWO 3
freshly baked dark bread, butter with maltose, goat milk butter

SWEET POTATO FRIES 5
sweet potato fries, shrizacha mayonnaise

HOME MADE POTATO CHIPS 5
potato fries, cheddar cheese sauce

SOuUP

LAKSA 62°C WITH KING PRAWN 6,5
spicy coconut milk and red curry soup, sweet peas,
pak choi, rice noodles, lime, sprouts, coriander

MAIN COURSES

BLUE MUSSELS 14
blue mussels, creamy wine sauce with saffron, feta cheese, ciabatta

PIKE PERCH 15
pike perch fillet in Panko panelling, creamy carrot sauce, tartalette with burbot liver and potato mousse, green salat with wild garlic, marinated asparagus

BEEF BURGER 13/TOUBLE BEEF BURGER 16
beef patty, handmade bun, Cheddar cheese, truffle mayonnaise, bacon, roasted onion, green salad, tomato, Steakhouse French fries, BBQ dipping sauce

GOAT CHEECSE BURGER 12
goat cheese, handmade bun, Snoob’s guacamole, green salad mix, beetroot, sweet potato fries

DUCK 17
duck fillet, corn polenta, pear-ginger chutney, sweet pea-carrot salat with coriander and mint

HEAD CHEF RECOMMENDS: BEEF-TOURNEDOS 25
beef tenderloin with truffle demi-glace sauce, sweet potato puree with chilli oil, cauliflower in panko crust

LINGUINE WITH ROASTED SCALLOPS 13
roasted scallops, creamy truffle sauce, smoked bacon, linguine

DESSERTS

HEAD CHEF RECOMMENDS: SNOOB’S RED VELVET DESSERT 6,5
raspberry sponge, raspberry mousse, blueberry coulis, strawberry ice cream, lime and mascarpone cream

PAVLOVA 6,5
mango cream, passionfruit, fresh berries

BROWNIE WITH SALTED CARAMEL 6
chocolate cake with caramel sauce and walnuts

PAVLOVA 6,5
mango cream, passionfruit, fresh berries

SORBET SELECTION 5
raspberry, strawberry and blackcurrant



