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v SOUP OF THE DAY (V) 15 N
\1,‘ Ask for our daily fresh soup, served with condiments /‘:;\
\\:1/ /{\‘
I /N
\% I

SALAD
I /N
N \\
W CRUNCHY VEGETABLE SALAD (GF) 28 /‘,;\
“1/ Romaine lettuce, Crispy Vegetable, Organic Seeds, Cranberries, Mustard Honey Dressing i
\r /;\
A/ N
W BEETROOT AND ORANGE SALAD (GF) 28 /‘,;\
“1/ Young Ramaine, Smoked Yogurt, Orange Dressing and Carom Soil 0
W /;\
A/ M
W SMOKED DUCK BREAST SALAD (GF) 30 ‘/;\
\‘:V Orange Segments, Candied Walnut, Roasted Pumpkin and Seeds 4“
y .
\r ‘/;\
\% N
STARTERS
1 M
\1,‘ CHERMOULA PRAWNS WITH RED PEPPER COULIS (CS, S2) 30 ‘/;\
% Citrus Salad and Mango Chili Balm A
\ly N
W /i\‘
W LOCAL CEVICHE (CS, S2) 30 N
W/ Lime, Fresh Orange, Cucumber, Fresh Herbs, Red Onion, House Chips 0
\l/ |
I /N
N TUNA TATAKI (SY) 35 i
l Cajan dust, romaine chiffonade leaves and Teriyaki Drizzle /(‘\
\r ‘/;\
s M
\r ‘/;\
W i
Al N
v i
\1/ /‘\
v i
\1/ /‘\
\r ‘/;\
V1 G- GLUTEN, D- DAIRY, SF- SHELLFISH, SY-SOY, V- VEGETARIAN, NT- NUTS S-SPICY, CE- CONTAINS EGGS VG-VEGAN M

% ALL PRICES ARE IN USD AND INCLUDES 16% TAX AND 10% SERVICE CHARGE N



I
N

M MAIN COURSE

I
I /N

% WILD MUSHROOM RISOTTO (V GF) 44 N
‘\1/ Green pea puree, Parmesan, Olive Oil, Cream, Garlic 0
\ /;\
Ay |

| /‘\
ki SPINACH AND CREAM CHESSE PARCEL (V GF) 44 N
\‘:1/ Cheese Sauce, Panko gratin & Crispy Spinach Crackle / i:;\
Ay |

| /‘\
\1/‘ SEAFOOD CAPPELLETTI (CS, GF) 76 ‘/1\
" Green Pea and Beetroot Puree, roe Emulsion and Parmesan Crisp /‘:;\
\1/ /;\
\1" FORBIDDEN RICE PRAWN RISOTTO (CS, CE) 78 0
" Smoked Salmon Florets, Parmesan Crisp & Mico Greens /‘:;\
\1/ /;\
\11‘/ ORGANIC STUFFED CHICKEN BREAST (CE, CS) 48 ‘/;\
\}/‘ Bean and Corn Stew, Fondant Potatoes & Herb Jus /‘:;\
Ay |

| /‘\
i\ N
N BRAISED Nz LAMB SHANK (CS) 70 /;\‘
W Served with Saffron Risotto & Mint Jus M
Ay |

| /‘\
i\ N
W AUSTRALIAN ANGUS TENDERLOIN (GF) 75 /;\‘
\1" Horse Radish Spread, Fondant Potatoes & Charred Broccoli N
v n
\1/‘ ‘/;\
“1/ SIDES N
\V /‘\
\}/ /i\‘
d Butter Rice 7 )
\l |
\‘,‘/ Mash Potato 7 g
I /N
W House Salad 8 0
I, |
\‘w French Fries 11 0
\1/‘ Seasonal Greens 8 ‘/;\
\‘:1/ Steamed Spinach 10 "
v Grilled Potato Wedges 11 /;\‘
\1/‘/ Sauteed Mushroom 15 A
\1/‘ /‘:{\
W /;\
\1/ N
W/ G- GLUTEN, D- DAIRY, SE- SHELLFISH, SY-SOY, V- VEGETARIAN, NT- NUTS S-SPICY, CE- CONTAINS EGGS VG-VEGAN /}\

% ALL PRICES ARE IN USD AND INCLUDES 16% TAX AND 10% SERVICE CHARGE N
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DESSERTS

BELGIAN CREME BRULEE (CS) 28

Dark rich Créme Chocolate biscotti & Macerated Berries

APPLE UPSIDE DOWN NUT CRUMBLE 24

Caramelized Apple, Nut Crumble and Cinnamon Ice Cream

ICE CREAM (GF) 23
Mocha, Caramel popcorn, Madagascar, Vanilla & Maple Walnut

HOT DRINKS

Espresso 4

Americano 5

Cappuccino 6

Café Latte 6

G- GLUTEN, D- DAIRY, SF- SHELLFISH, SY-SOY, V- VEGETARIAN, NT- NUTS S-SPICY, CE- CONTAINS EGGS VG-VEGAN
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ALL PRICES ARE IN USD AND INCLUDES 16% TAX AND 10% SERVICE CHARGE
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