
22 BISTRO   
 
BREAKFAST. COOKING FROM OPENING UNTIL 16:00 
 
   CEREALS                                         
   oatmeal, cherry jam, almond  450  
   rice porridge, coconut milk, mango  490  
   pearl barley, stewed beef, truffle oil  490                     
                                     
   EGGS                                        
   baked fried eggs, tomatoes, capers  520          
   french omelet, caramelized leek, camembert  520 
   scramble, mushrooms, teriyaki  490 
   croissant, guacamole, poached egg, arugula  690 
 
   poached eggs / omelet / fried eggs / scramble (from 2 eggs )  250 
 
   TOPPINGS 
   tomatoes / cucumber / cream-chesse / parmesan  250 
   avocado / bacon / ham / tartine with smoked butter / green  290 
   shrimps / salmon / olives  350 
   red caviar  450 
 
   K22 BREAKFAST   790 
   egg, red caviar, cheese, zucchini, tomatoes, tartine, smoked butter   
   for choice: ham / salmon pate                                              
   
BREAKFAST. COOKING ALL DAY 
 
   salty cheese pancakes, salmon, parmesan  750 
 
   BREAD:  tartine / brioche                               
   tartine or brioche with avocado, poached egg, salmon  790 
   tartine or brioche with avocado, poached egg, shrimps  790             
   tartine or brioche with red caviar, avocado, cream-cheese  790   
   brioche, 4 cheeses, truffle oil  690 
   tartine, veal, mushrooms  790                                          
  
   SALTY PANCAKES                                           
   potato pancakes, salmon, cream-cheese, green  750                      
   potato pancakes, bacon, cheese sauce  750 
   zucchini pancakes, smoked sour cream, shrimps  750   
                       
   SWEETS     
   french toast, nutella, ice cream  650                                  
   croissant with chocolate ganache or orange butter  390                 
   cheese pancakes, mango, fried grapes  520         
        

 if you have a food allergy, please inform the waiter 



 
 
 
 
     
 
 
 
 
 
 
 
 
DAY / EVENING MENU. COOKING FROM 13:00 
 
                       
   STARTERS 
   tartine, anchovy butter  250 
   tartine, truffle butter  250 
   salmon pate, smoked butter, tartine  550                               
   green salad  650 
   squid, avocado, tomatoes  650 
   baked ramiro pepper, feta, green  490   
 
   plate for wine (parma ham, salami milano, anchovy, camembert,  
   kalamata olives, tartine, butter)  1290 
 
 
   SOUPS                                                                  
   tomato with feta  520                    
    
     
   PASTA​
   with creamy-tomato sauce and shrimps  750​
   with veal and mushrooms  750 
 
 
   MAIN 
   beefsteak, cheddar, mushrooms  790 
   chicken schnitzel, iceberg salad  690 
 
 
   DESERTS 
   homemade chocolate candy  120 
   lemon creme brulee  420 
   cherry pie  290 
 

 if you have a food allergy, please inform the waiter 
     
 



     
 
 
 
 
 
 
 
 
 

 
 soy / almond / oatmeal / coconut / 
 banana / lactose-free / corn / cream  + 100 

 
 

UNIQUE RAF   350 
  salted caramel / cheese / vanilla / buckwheat / lemongrass / orange  
 
we can cook any of our unique raf with vegetable cream  + 100 

 
 

   
TEA   300 
   assam / earl grey 
   sencha / te guan yin / milk oolong 
   taiga tea (black tea, juniper berry, cornflower, strawberries) 
   power of nature (nettle, linden, rosehip, hibiscus, rowan, currant leaf) 
   calm (linden, lavender, rosemary, sage, fennel, oregano, melissa, rose) 
 
 

BLACK COFFEE 
   espresso / americano  160 
   filter  200 
   V60  250 
   aeropress  300 

WITH MILK 
   cappuccino  200 / 270 
   flat white  220 
   latte  270 
   mocco  400 

COFFEE COCKTAILS 
   bumble orange  450 
   espresso-tonic  350 
   affogato  400 
   cherry coffee  400 

NO COFFEE 
   milk chocolate  400 
   dark chocolate  400 
   cacao barry extra brute  350 
   matcha-latte  300 

HOT DRINKS 
   sea buckthorn-orange  350 
   currant-rosemary tea  500 
   spicy chocolate  400    

FRESH JUICE 
   orange  400 
    



 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
WINE BY GLASSES 

 
BUBBLES 

nv decordi (italy) prosecco  550 
 

 
WHITE 

2023 peter weinbach (germany) riesling  550 
2021 cantina marilina currivu bianco (sicilia, italy)  590 

 
RED 

2022 schneider (austria) zweigelt  570 
2021 ampeleia unlito (italy, toscana)  750 

 
 

COCKTAILS 
  mulled wine  600 
  aperol spritz  600 
  gin-tonic  600  

 BEER / CIDER 
   dreamteam port pilsner  0,45  490 
   dreamteam stackenschneider weiss 0,45  490 
   dreamteam sport pilsner  0,33  490           
   llagar de oles (cider, spain) 0,7  1300     

 
PORTO                                            
   kopke tawny 10 y.o. (doru, portugal) 0,05  650   

 
STRONG 
   vodka tsarskaja original 0,05  300 

grappa sibona (piedmont, italy) moscato 0,05  650 
roullet v.s. (cognac, france) 0,05  650 
calvados pere magloire v.s. (normandie, france) 0,05  650     
whisky loch lomond (scotland) single malt  0,05  650 
rum lazy dodo (mauritius) single estate  0,05  650 
 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
WINE BY BOTTLES  
                                   
BUBBLES 
   2021 corvezzo dopolavoro organic (italy) frizzante brut  3500 
   nv krone (south africa) brut rose  3900 
   2020 l’atzar (spain) cava brut nature reserva  4500 
   nv lucien albrecht (france) cremant d’alsace  4800 

nv diamant de loire cuvée regent (france) crémant de loire  5200 
2022 funny adams bubbletop (spain) pet nat  5500 
2021 camillo donati il mio (italy) lambrusco  6500 
2021 fattoria lavacchio puro rosato (italy) pet nat  7100 
nv bonnet-ponson champagne (france) extra brut premier cru  9700 

 
WHITE 

2020 nodus en la parra (spain)  2900 
2021 anselmo mendes 3 rios escolha (portugal)  3100 
2022 pago casa gran falcata (spain) gewurztraminer  3500 
2021 alluria white (armenia)  4300 
2022 georg breuer venture (germany) riesling  4500 
2021 monicord (france, bordeaux) sauvignon blanc  4800 
2022 domaine la haute févrie muscadet sèvre et maine sur lie  4900 
2021 rem akchurin (russia) chardonnay  5100 
2021 sonnhof jurtschitsch terrassen (austria) gruner veltliner  5200 
2022 weinhof haider delirious (austria) muskateller  5300 
2021 kuhling-gillot qvinterra (germany) riesling trocken  5500 
2022 stelle sul poggio di gavi (italy)  6100 
2021 ezio cerruti fol (italy, piedmont) muscat  7900 
2022 domaine oudin (france, chablis)  9900 

 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
RED 

2019 ramon roqueta reserva (spain)  2700 
2020 mas theo p’tit ga (france)  3700 
2020 gulfi rossojbleo nero d’avola (italy, sicilia)  4300 
2018 camigliano buonasera (italy, toscana)  4700 
2018 churi chinebuli otskhanuri sapere (georgia)  5000  
2022 grand nicolet (côtes du rhône, france)  5100 
2020 donna laura bramosia chianti classico (italy)  5300 
2022 paradise garage syrah carbonic (russia)  5600 
2020 weninger kekfrankos (austria)  5700 
2022 mendel lunta (argentina) malbec  5900 
2021 manoir de la tête rouge (france, saumur) cabernet franc  6300 
2019 loimer (austria) pinot noir  6800 
2022 partida creus tn (spain)  7100 
2021 cascina roera zero rosso (italy) barbera  7500 

   2016 domaine gerard seguin (france, bourgogne) pinot noir  9900     
 

ORANGE, ROSE, AMPHORA 
   2021 esencia rural pampaneo natural airen (spain)  3700 
   2022 château saint-pierre tradition rosé (france, provence)  3900 
   2018 wine people rkatsiteli orange (georgia)  4500 
   2021 fanny adams orangus (austria) gruner veltliner  5300 
   2019 altolandon biodiverso petit manseng amphora (spain)  5900 
   2021 dinamo nucleo 3 rose 1l (italy)  6500 
   2022 quinta da boavista rufia branco orange (portugal)  6900 


