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C HE F ’ S  R E CO MM EN D A T I ON

V EGE TE R I AN

KAPITAN’S LUNCH SET AVAL IABLE  WEEKDAY  LUNCH

28

MAIN PLATE

MUSHROOM AGLIO OLIO
Tempura king oyster, linguini 

24H BEEF STROGANOFF
Sirloin strips, English hot mustard cream

forest mushrooms, potato mash

LAMB GOULASH
Hungarian stew

NEED DESSERT?
MEDOVIK    +4
Homemade layered

honey cake

TO START
FRESH SESAME SALAD

CREAM CAULIFLOWER SOUP
OR

Served with crispy bacon (optional)

DRINK
BERRY KOMPOT MOCKTAIL

Mixed berries, low sugar, natural fruit drink



KAPITAN’S

 1  S T AR T ER  |  1  MA I N  |  D ES S ER T  +4

B E E F  S T R O G A N O F F

MUSHROOM AGLIO OLIO

L A M B  G O U L A S H
SESAME SALAD

I NCLUDES  FREE  ICED  L EMON TEA

SET LUNCH
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