KRABI OCTOBER

Autumn brings deeper, warmer flavours

to the table, along with distinctive and

exotic ingredients. This October, you’ll

also find some familiar favourites,

reimagined with a fresh twist.

All with one thing in mind - for you to

leave KRABI happuy.

OYSTER

Gillardeau spéciale nr.3
La M&éme spéciale nr.5
Josephine spéciale nr.3
Ouyster shot

Grilled oysters 2 pcs

PETIT STARTER
Ciabatta

Cantabrian anchovies
Ibérico Bellota cold cuts
Marinated artichoke
Navarra olives

French fries

DESSERT

Warm chocolate cookie
with ice cream

Lemon mousse

KRABI handmade
chocolate truffle
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STARTER

White fish tartare
Lime mayonnaise / rye bread crisp

Hiddenfjord salmon carpaccio
Smoked sour cream / pomegranate /
horseradish

Carabinero prawn carpaccio

Crab wonton
Crab meat / shiitake / shallot /
chilli / butter

Escargots “Veski Teod”
Estonian farmed

Roasted carrots
Hummus / lemon yoghurt / pine nuts

Beef tartare
Karjamdisa beef tenderloin /
egg yolk gel / brioche

MAIN COURSE

Mussels in whisky sauce 1kg
Tomato / shallot / chilli /
cream / whisky

Pike fish cake
Tartar sauce / pickled cucumber /
hand-cut fries

Octopus tentacle
Smoked paprika sauce / crispy
potato / tomato

Prawn pasta

Rigatoni / shellfish broth / 'nduja
/ salicornia / cream /

Forte cheese

Grilled Hiddenfjord salmon
Asian broth / glass noodles /
enoki / pak choi

Chopped beef steak
Peppercorn sauce / fries /
pickled kohlrabi
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