
M E N U



S TA R T E R S

Warm Goat Cheese  
with Caramelized Honey & Grilled Pineapple 350

Salmon Gravlax  
with Dill Infused Creamy Potato & Fennel Confit 380

Escabeche of Red Tuna 
with Caramelized Carrots, Salsa Verde & Eggplant Puree 400

Home Made Beef Carpaccio  
with Crisped Egg Yolk, Pesto & Shaved Parmesan 420

SOUP |   Sea Food Broth   
with a Medley of Muscles, Tuna, Shrimp, Calamari, Red Snapper,  

Tomatoes, with a garnish of Rouille and Croutons  350



Grilled vegetables  

Steamed rice    	

Small green salad

Steak fries   

Mashed potato 

Black Peppercorn sauce  

Creamy mushroom sauce

Creole sauce

Garlic-Herb butter   

* PLEASE SELECT A SAUCE AND 2 SIDES

Each Item is accompanied by 2 Sides & 1 Sauce

MEAT

SEA FOOD

SAUCES SIDES

F R O M  T H E  G R I L L

Beef Tenderloin  
200 GR 690

Beef Rib Eye   
200 GR 640

Lamb Chops  
5 pieces 680

Spring Chicken   400

Lobster Ravioli 
with Lobster Ragout, Baby Spinach & Brown Butter 780

Apple-Pumpkin Risotto    
with Roasted Cherry Tomatoes, Parmesan & Espresso Powder 580

Sesame Yellow Fin Tuna     550

Captain Blanc   480

Grilled Rock Lobster Thermidor 1300

King Prawns
3 Pieces 1100

Any Additional sides 140



Chocolate Mud Cake   
with Fresh Berry Coulis 320

Coconut panna cotta   
Home Made Basil Infused Fruit Salsa 300

Apple & Nuts Crumble  
with Vanilla Sauce 310

DESSERTS 



Chicken noodles soup    SCR 200

Breaded fresh chicken strips / Fries   SCR 250

Breaded fresh fish fingers / Fries SCR 250

Pasta Bolognese or Napolitano / Spaghetti or penne    SCR 250

Ham & cheese sandwich / fries SCR 220

Kid’s burger / Lettuce, tomato, cheese, beef patty / Fries     SCR 260

KIDS MENU 


