SuzZe

BAR & RESTAURANT

O Allday

BREAD **
with herb butter

OYSTER (PER PIECE) *
with raspberry vinaigrette & lemon

CALAMARI
Kung Pao with cashew and chilli

FETA **
from the oven with Kalamata olives, puffed
tomato and crostini

CRISPY RICE BITES (vegan possible)
with miso eggplant, teriyaki and
sriracha mayonnaise

FLAMMKUCHEN (CLASSIC OR VEGGIE)
creme fraiche, gruyere, onion & bacon /

creme fraiche, gucchini, green asparagus,ricotta

and gruyere

DRAGON ROLL (FISH OR VEGGIE)

crunchy prawn, avocado and masago / crunchy

green asparagus, avocado and sesame

BURRATA **
with melitzana, tomato, basil and crouton

CRISPY TACO’S (2 PIECES)

with tuna sashimi, avocado, chipotle and pickled

cabbage

THAI COCONUT LIME SOUP (1or 2 pax) *

with shiitake, spring onion and grilled prawns

(vegan possible)

LEBANESE PUFFED EGGPLANT **

with crispy chickpeas, tomato, labneh and pita

(vegan possible)

GYOZA VEGGIE (4 PIECES) (vegan)
with fried kailan and sesame dip

GRILLED PULPO*
with chorizo, bell pepper, potato and saffron

STIR-FRIED MUSSELS *
with curry, lime, coconut, cilantro and chilli
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** = POSSIBLE GLUTEN-FREE

CHINESE PANCAKES 14
with duck, hoisin, leek and cucumber

TRUFFLE RISOTTO * 13
with mushrooms, parmesan and arugula

PORKBELLY 14
with hoisin, curry foam and mango

MINI BURGER (VEGGIE OR BEEF) 75
Black Angus beef on brioche with homemade
ketchup and coleslaw ** / pumpkin burger with
tzatziki, harissa and coleslaw

BAVETTE ‘PALMESTEYN’ * 150 GRAMS 19
with bearnaise, sweet potato cream and
green asparagus

FRIES WITH MAYONNAISE 4.75
SWEET POTATO FRIES 7
with parmesan and truffle mayonnaise

O Dessert

SUZIE Q TASTING ** 9
Let the chefs surprise you!

CRISPY COOKIE 9

with banana, lemon curd, tonka beans ice cream

CHEESES 14.5
with homemade muesli bread and apple syrup

PASSION & PEARLS 9
white chocolat ganache cake with yogurt,
terragon & orange ice cream and passionfruit

SCROPPINO 9
cocktail with vodka, prosecco and lemon sorbet

O Port & Dessert wine

Searra d'Ordens Fineruby port 5.2 Pedro Ximénez 5.8
Searra d'Ordens Finetawny port 5.8 Specialcoffees 8.5
Searra d’Ordens Fine LBV port 6.8 Liqueurs 5.6
La Galline Banyuls (red) 5.8

Moscatel de Setibal (white) 5.8
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