PORT

RESTAURANT

APERITIE MAINS AND GRILL HOMEMADE SAUCES
Mimosa % 7 Tuna 200 ¢g. 26 ~ Chimichurri 30
Aperol Spritz / 8 Salmon 200g. 16 - Teriyaki 3

</ Gin Basil Smash /_.‘) 8 Octopus 200 g. 24 Pepper sauce 3
Negroni N Beef tenderloin 200 g. 29 Burnt leck and Beurre Blanc 3

Chicken skewer 220g. 12

- /~Pumpkin 300g. 9

HAERAR GyozF; with priwns 16
Salmon tartar 15

) Tuna tataki 16

Beef tartar 17 SIDES
) Kimchi 4 Potato purc¢e 5
STARTERS Broccoli 4 Baked sweet potato 4
Green beans 4 Frries 4
/ Baked Camembert cheese 12 Fermented vegetables 4 Baked crushed baby potato 4
/~ Fried dark bread with chili and cheese 8 Mushroom selection 5
Beef nachos 10
) Prawns with pamelo, sweet and sour sauce 14
- Sweet fries in honey and mustard sauce 6 DESSERTS
/ Fries with truffle mayonnaise and hard cheese 7
</City PORT Pavlova 10
) o Dessert of the day 7
SALAD SOUP
Ice cream 6
Roman salad with: Tom Yum 12
Prawns 14 Soup of theday 6
Beef 15

Please (et us fenow if you frave any allergees or tolerances. Ve are hiappy to provide you wetlt any allergen tformation you need

* g—Signature dish =« [f/ A/egetarian
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https://www.bing.com/ck/a?!&&p=f7a4ab769b0184c8JmltdHM9MTcwNTk2ODAwMCZpZ3VpZD0wMmZhMmY3OC0yYmVkLTY1YzQtMmQxOS0zYzZjMmE2MjY0NmEmaW5zaWQ9NTI0Nw&ptn=3&ver=2&hsh=3&fclid=02fa2f78-2bed-65c4-2d19-3c6c2a62646a&psq=tom+yum+sriuba&u=a1aHR0cHM6Ly93d3cubGFtYWlzdGFzLmx0L3JlY2VwdGFzL3RvbS15dW0ta3VuZy1zcml1YmEtNDIwNTM&ntb=1

