
Menu 
 
 

"Crown Splash" Vegetable Cream Soup - €5.00 
A vibrant vegetable cream soup garnished with herb-infused olive oil 

 
 

"SAMO Bites" Veal Croquettes - €6.50 
Crunchy veal croquettes with black garlic cream 

 
 

"Electric Ceviche" Lily Ceviche - €17.00 
Lily fish marinated in tiger's milk, herb-infused olive oil, mango, and trout roe 

 
 

"NYC Tartare" Veal Tartare - €15.00 
Veal marinated in special spices with red onion, capers, egg yolk, 

 Dijon mustard, and crispy toast 
 
 

"Radiant Fish" Cod Carpaccio - €16.00 
Cod carpaccio with chickpea foam and herbs, herb crumble, and chili 

 
 

"Neo-Expressionist Beef" Beef Carpaccio - €16.00 
Beef carpaccio with arugula, mustard vinaigrette, pine nuts,  

arugula, and Parmesan shavings 
 
 

"Abstract Octopus" Octopus Carpaccio - €17.00 
Octopus carpaccio with malt vinaigrette, peppers, and red onion 

 
 

"Graffiti Greens" Basquiat Salad - €14.00 
Colorful salad with green leaves, figs, caramelized goat cheese,  

toasted cashews, and honey 
 
 

"King of New York" Burger - €17.00 
Juicy grilled Arouquesa beef burger, melted cheddar, refreshing  

coleslaw, homemade pickles, and wedge fries 
 
 
 
 
 



 
"Crown Delight" Sea Bass - €24.00 

Grilled sea bass with creamy lime risotto, lemon zest, and fresh herbs 
 
 

"Empire State Steak" Veal Loin - €23.00 
Juicy veal loin with crispy wedge potatoes and Jean-Michel sauce 

 
 

"Cheese Symphony" Cheese Board - €16.00 
Selection of cheeses accompanied by fresh fruit and nuts 

 
 

"Mixed Masterpiece" Mixed Board - €17.50 
Variety of cheeses, cured meats, and artisan breads 

 
 
 
 
 
 

"Fresh Canvas" Sliced Fruit - €7.00 
Fresh fruit slices 

 
 

"Tropical Dream" Pineapple - €8.00 
Pineapple marinated in fresh syrup, served with vanilla ice cream 

 
 

"Golden Crown" Petit Gâteau - €9.00 
Caramel petit gâteau with a melted center – if the Chef nails it –  

served with vanilla ice cream 
 
 

"Artisanal Delights" Artisanal Ice Creams - €4.00 
Artisanal ice creams made with selected ingredients. 


