Bar Snacks

Kalamata Olives (v)

Almonds & Nuts (v)

Slarters

Beef Carpaccio (GF)
with parmesan dressing
and celery leaves

Burrata (GF) (VEG)
with heirloom tomatoes

Grilled Aubergine(v)/(VEG)

with yogurt & pomegranates

Mains

Beetroot ravioli(v)/(VEG)
with walnuts and sage

Spinach & Lemon
Risotto (v)/(VEG)

with Mediteranean herbs

Chicken Supreme
on potatoes ratte

Sicles

Fries

Sweet Potatoes Fries
Asparagus

Zucchini Salad

Mashed potato

14

11

12

16

17

+ BANTOE

Padron Peppers(v) 6
Hummus & Bread (v) 6
Sea Bream Tartare 15

with avocado, smoked
almonds and yuzu dressing

Spinach Pie Salad(veG) 14

with wild greens, crispy filo,
baby spinach, feta cheese
and cider vinaigrette

Beef Cheek & Ribeye 24
with sweet potato puree,
watercress & Brussel sprouts

Black Truffle Pizza 24
with truffle mushroom, mix

wild mushrooms, parmesan,
mozzarella & rocket

Desserts

Lemon Meringue 9
Cheesecake

Ice Cream 3 Scoops 9

vanilla (V), chocolat (V)
Coconut sorbet,
mango sorbet (V)

¢
Fried Chicken 7
Rainbow Mini Burger 3

chicken, beef & vegan option

Strawberry Salad(v) 12

with rocket, poppy seed,
strawberry vinaigrette

Octopus (GF) 17
with fava puree, caper jam

and herb oil

Ribeye steak 28

with maitake mushrooms and
peppercorn sauce

Lamp Chops (GF) 26
with carrot puree, baby carrots
and herb oil

Seabass (GF) 21
with salsa verde and samphire

Triple Chocolate 9
Mousse
Affogato 5

Please notify the team about any allergies or intolerence.

An optional 12.5% service charge is added to your bill and distributed

via revenue approved tronc.
V:Vegan VEG: Vegetarian GF: Gluten free




