
salads
autumn HARVEST SALAD with quinoa, red beans, butternut squash, red cabbage and pesto   1.950
 
CHICKPEA SALAD with carrot, confit tomato, chickpeas, red cabbage and mixed seeds 1.950

SMOKED SALMON SALAD with mixed leaves, lemon, dill, cucumber, radish,    2.550
cherry tomatoes & citrus dressing  

SMOKED CHICKEN & MANDARIN SALAD with mixed leaves & nuts,    2.050
balsamic vinegar & olive oil and sesame seeds 

ROASTED BEETROOT AND FETA SALAD with baby greens, mixed nuts and lemon vinaigrette 1.950

ROASTED VEG SALAD with carrot, fennel, sweet potato, mushrooms, parnsip, autumn dressing 1.950

MAINs
GRILLED CHICKEN with spicy butternut squash puree & grilled fennel   3.350

PURPLE GNOCCHI with creamy sauce and crispy bacon or veggie crisps    2.750

PAN SEARED SALMON with spinach puree, citrus olive oil and roasted vegetables  4.400

IN HOUSE SMOKED BBQ RIBS with coleslaw, roasted new potatoes,    3.250/2.550
choice of 200GR or 100GR portion
   
COUrGETTE AND CARROT SPAGHETTI with vegan lentil bolognese    1.950

RAINBOW BUDDHA BOWL with seasonal raw, marinated & roasted veggies,   2.750
superfood grains and tofu or falafel 

wild MUSHROOM RAGOUT a variety of 6 mushrooms with potatoes in creamy sauce  2.950
with focaccia
 
DUCK LEG confit with red cabbage, apple and potato puree     3.950

TOMATO RISOTTO with red & yellow beetroot and smoked chicken   2.750

burgers with a side of chunky chips

BEEF BURGER with tomato, lettuce, cucumber, cheddar cheese, burger sauce   2.800

PULLED PORK BURGER with coleslaw, bbq sauce      2.900

WORKSHOP’S VEGAN BURGER with bean & sweetcorn patty, lettuce and cucumber,   2.550
tomato and vegan mayo

soup of the day  950

hummus with pitta bread & vegetable crudites  950

workshop’s CEVICHE classic peruvian dish   2.100
with tilapia, sweet potato, avocado, physalis, 
tiger’s milk and coriander  
 
aubergine Cream with root veggie crisps 990
    
focaccia with parsley butter,    990
aubergine cream and marinated olives

MOZZARELLA BALLS in panko crumbs  990
with basil marinade and spicy 
tomato dip 

BBQ PULLED PORK WONTON WRAPPER        990
with bbq dip
 
VEGAN WONTON WRAPPER   990
with thai ginger dip
  
spiced PEANUTS wasabi, lime-salsa,      550
sour cream

sides
sweet potato fries   1050
with sour cream-chive or bbq dip

chunky chips    950
with sour cream-chive or bbq dip

GREEN SALAD with dressing 550

Desserts 
CHOCOLATE BROWNIE   1.350
with vanilla ice cream   

CONFIT PEAR in red wine caramel  1.350
and vanilla ice cream  

ICE CREAM OR SORBET SELECTION 3 scoops     1.000
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Ask for 
Gluten-Free 

with rice 
cakes

small plates & Finger food 
L


