ROMER

A LA CARTE

SHAREABLE DISHES. WE RECOMMEND 3-4 PER PERSON.

PAO DE QUEIJO | Brazilian cheese bun, pepper mayo, Iberian ham and parmesan (4 pcs.) ................
PIMIENTOS PADRON | spicy gochujang mayo, roasted sesame and ime (V)........c.ococeveveeervreerereesnennas
HOMEMADE NACHOS CHIPS | guacamole and chili CON QUESO (V) .....ccereereeerererierieeeeesessesseseesensenns
CROUSTADE | beef tartare, chili and ChiVes (4 PCS.) ..uueeeeiererierieresiesie e eee e see s see e seesseessesseenes
HOMEMADE BIGA BREAD | biga bread with @ioli (2 PCS. / V) ..coeeireriererieieeeriesie e
FRIED TEMPURA SHRIMPS | gochujang mayo and black garlic (3 PCS.) «ecurerererierieiereniesiesieseeenenes
TACO BARBACOA | slow-cooked beef, grilled pineapple, pico de gallo and coriander (2 pcs.)............
FISH TACO | crispy fish, pickled cabbage, pico de gallo and salsa verde (2 PCS.)....coereeeeearereneeienienns
TACO FISH & TACO BARBACOA (FOR 4 PCS., 2 OF EACH).......ciiiiiiieiiieeciee et
AVOCADO | Nikkei sauce, roasted sesame seeds, salsa and fresh cilantro (V)........cccceeveeveeneneneenenenns
BEEF SLIDER | slow roasted beef, pepper mayo and SPICY SAUCE .......cccereereerererrerierieseeeesessesseseesenenes
CEVICHE | white fish ceviche, celery, tomato, tabasco and Wild fiCe.........ccecerveeeereeceeneeeere e eeenes
TUNA TARTARE | spicy miso, avocado, ponzu, wasabi and fried rice paper ..........ccceeererereneeneeienienne
CHICHARRONES | roasted pork breast, spicy sauce and fresh cilantro...........c.ccecevereienecnencncieeeens
FRIES | IOHi (V) cvuteteeeueeuestesiesteteieetestesteste st et e s ssesteseeeeseesesbesba s e e e st eseeseese e et eseebesbe st anseneeneebeebeaseneeneeneane
CREAMY POLENTA | roasted MUSHIOOMS (V).....c.covrueirieuiririeniiieireeieseeieereeiese st
TOSTADA | avocado, cabbage, cucumber and feta crumble (V) (2 PCS.)..cveererererenieeeieeseseeneeneenenns
CORN RIBS | spiCy gOChUJANG MAYO (V) ...veueruieuierereeeeeeseeseseeseeseesessessessessesseseesessessessessssessessessassensessasens
BRAISED CABBAGE | roasted cashews and foamy Havgus SAUCE (V) ...ccveeeereeeeeneeneeneseeee e
MISO MARINATED FISH | white fish, creamy butter beans and sautéed greens...... .....ccceoerereneeiencenns
BACON & CHEESE BURGER | beef patty, cheddar, bacon, pickles, salad and burger mayo................
GRILLED BEEF | grilled onglet, chimichurri and CriSpy pOtatoes...........ueeeveeeerereereeresesesiesieseeseeeenens

JERK CHICKEN | pico de gallo, salsa and flatbread...........c.cerereererererieneieeeee e

...... 115,-

........ 75,-

........ 85,-

........ 95,-
........ 95,-

........ 85,-

DESSERTS

PUMPKIN PIE | marinated berries and CriSPY SEEAS........curirueririerieieeeeiesteseereereseseesiesseseeseesessesseseeeens
SPICED CAKE | apple, sour cream and caramelized white ChoCOlate.........c.cvverueirieiniiniereeeee e

SWEETS FOR THE COFFEE | SWEEtS Of the daY ...vicverveeeiieieeiesiesieeeeee st esse e e ssaseneas

NV CHAMPAGNE, PAUL LEBRUN, BDB, “L’irremplaceble”
glass 150,- | bottle 750,-

For information about the content of allergenic ingredients in our dishes, please ask your waiter.
Placement of technical devices on tables are at your own risk.

....... .95,-



3 COURSE MENU

PER PERSON 325,-

APPETIZER
HOMEMADE BIGABREAD | biga buns and aioli (V)
TUNA TARTARE | spicy miso, avocado, ponzu, wasabi and fried rice paper

MAIN

GRILLED BEEF | chimichurri, crlspy potatoes and broccolini
CREAMY POLENTA | roasted mushrooms (V)

DESSERT
PUMPKIN PIE | marinated berries and crispy seeds

ROMER SIGNATURE MENU

PER PERSON 445,-

SNACKS
FRIED TEMPURA SHRIMPS | gochujang mayo and black garlic
PAO DE QUEIJO | Brazilian cheese bun, pepper mayo, Iberian ham and parmesan

APPETIZER
AVOCADO | Nikkei sauce, roasted sesame seeds, salsa and fresh cilantro (V)
TUNA TARTARE | spicy miso, avocado, ponzu, wasabi and fried rice paper

SMALL DISHES
BEEF SLIDER | slow roasted beef, pepper mayo and spicy sauce
CHICHARRONES | roasted pork breast, spicy sauce and fresh cilantro

MAIN - choose between

GRILLED BEEF | chimichurri and crispy potatoes (+50,-)

or

MISO MARINATED FISH | white fish, creamy butter beans and sautéed greens

DESSERT
PUMPKIN PIE | marinated berries and crispy seeds

FIESTA MENU

PER PERSON 275,-
1. SERVING

HOMEMADE BIGABREAD | biga buns and aioli (V)

CEVICHE | white fish ceviche, celery, tomato, tabasco and wild rice
TOSTADA | avocado, cabbage, cucumber and feta crumble (V)
CORN RIBS | spicy gochujang mayo (V)

2. SERVING
JERK CHICKEN | pico de gallo, salsa and flatbread
BRAISED CABBAGE | roasted cashews and foamy Havgus sauce (V)

TACO BARBACOA | slow cooked beef, grilled pineapple, pico de gallo and coriander
CREAMY POLENTA | roasted mushrooms (V)

FIESTA AND SIGNATURE MUST BE SELECTED BY THE WHOLE TABLE AND MIN. 2 PEOPLE. SERVED AS SHARING DISHES.

GOOD WINE 2 GLASSES 195,- | 4 GLASSES 375,- incl. still/sparkling Waseen water
+ 75,- per person - choose between Cocktail of the month or Pumpkin Pie




