I.UCKYSWAN

INNER MENU

OPEN MO-FR
I10AM-8PM



STARTER

Bread with dips #

Barra galicia with sea salt butter,

herb butter, tapenade & olives

Lucky platter
Barra galicia with sea salt butter,
herb butter, tapenade, cheese,

serano ham, olives & mustard

Chef's soup 6.95
Soup of the day | ask our staff for

the seasonal special

Aragula soup iy
Homemade aragula soup & pine nuts

| served with barra galicia

Salad burrata g
Mesclun with burrata, spring carrot,
cauliflower, sweet & sour red onion,

cashew nuts & lime dressing

Salad chicken

Mesclun with grilled chicken, feta,
zucchini, cherry tomato, sweet &
sour red onion, cashew nuts & pesto

mayonnaise

Salad mackerel & shrimp

Mesclun with mackerel, shrimp,
cherry tomato, radish, orange,
pumpkin seeds, horseradish mayo &

mustard dressing

Allergens? Please ask our staff for ingredients

’vegetarian
Y vegan

MAIN

Risotto tomato &

Risotto with arugula, cherry tomato,
diced tomatoes, spinach, mascarpone,

oregano & parmesan cheese

Lucky's chicken burger

Brioche with crispy chicken, little
gem, marinated onion in maple syrup,
poached egg, yakatori sauce & kewpie
mayonnaise | served with french fries

& mayonnaise

Lucky's beef burger

Brioche with beef burger, little gem,
tomato, marinated onion in maple
syrup, pickle, pepper cheese & bacon
mayonnaise | served with french fries

& mayonnaise | can be made vegetarian & vegan

Chef's choice

Ask our staff for the seasonal special

Surf & turf

Skewer of steak, black tiger shrimp,

baby corn, cauliflower, grilled

potatoes & red wine sauce

Salmon fillet

Salmon fillet with spinach, leek,

homemade rosti & bearnais sauce

Add a portion of fries + 3.80

Salad as main course + 3.50

DESSERT

Cinnamon parfait

Parfait of cinnamon with apple,

whipped cream en bastogne crumble

Créme bralée
Créme bralée made from vanilla

custard & caramelized sugar

Daily pastry
Changing assortment of pastry

& cakes. Ask us about the options

20.00




