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To Start With 
 

 

 Vegetable Crudité (SE, D) 38 

Fresh, crisp vegetables served with smooth hummus or yoghurt dip 
 
 Grilled Octopus Quinoa Salad (SF) 61 

Tender octopus with quinoa, tomato cherries, 
herbs and lemon dressing 

 
Caesar salad (E, F, D, SF) 

           Baby gem, quail eggs, croutons, tomato cherries 
 Turkey bacon, anchovy-parmesan dressing 

(Option of plain, chicken, prawns) 
  35 42 50 

  Greek Salad (D) 45 

Tomato cherries, cucumber, capsicum, red onion, feta cheese,  
kalamata olives, capers, caper leaves and oregano dressing 

 

  Nicoise Salad (F, E) 63 

With fresh tuna, tomato cherries, potatoes, green beans 
 lettuce, anchovies, quail eggs, olives,  

 

  Green Leaves Salad 31 

Mixed green leaves, with tomato cherries 
Cucumber, snow peas, lemon dressing 

 

 Chicken Fingers (E) 30 

Crispy chicken served with rocket leaves and chili and garlic aioli 
 
 Falafel with Tahina Sauce (SE) 29 

Golden spiced chickpea patties, served with creamy tahina sauce 
 

Spring Rolls  

Vegetable (SE, SB) or chicken (SE, SF. SB) spring rolls, served with sweet chili dip 
 30 37 
 Kataifi Prawns (SF, E) 32 

Golden kataifi prawns, served with wasabi and lime aioli 



 
 

Soups 

  Tomato Soup With Basil  30 

Classic roasted tomato soup, with fresh basil aroma, garlic crouton (D) 
 

 Lentil and Red Pepper Soup 28 

Hearty and spiced, with a touch of cumin, coriander and cardamon, pita chips 

 
 

Snacks and More 
 Open Smoked Salmon Sandwich (F, D) 47 

Served on multigrain bread, cream cheese, avocado 
 Dill, lime, capers, rocket salad  

 

 Club Sandwich (E, D) 44 

Grilled chicken, turkey ham, turkey bacon, lettuce, tomato,  
Cheddar cheese, fried egg, avocado, mustard mayo sauce, Served with French fries  

 
 Panini Tomato and Mozzarella (D, TN) 38 

Toasted panini. Tomato, mozzarella, Basil pesto, rocket leaves 
 

 Lobster Roll (SF, E,D) 85 

Fresh lobster folded with citrus, herb mayo, celery 
Served in warm buttered brioche roll and green salad 

 
 Burger Wagyu Beef (D, E, SE) 72 

Wagyu beef patty, double cheddar, tomato, mushrooms, caramelized Onion, lettuce,  
Cornichon, homemade sauce, turkey bacon. Served with your choice of side dish 

 
 Burger Chicken (D, E,, SE) 52 

Crunchy chicken, cheddar cheese, lettuce, chili and garlic mayo, 
Tomato, caramelized onion, Served with your choice of side dish 

 
 Burger Tuna Fish (F, D, E, SE) 54 

Tender tuna fish, carrot, cabbage, cornichon, lettuce,  
Tartare sauce, Served with your choice of side dish 



 Burger Vegan (V, SE) 48 

Quinoa, Chickpea, Zucchini, mushroom, potato, patty, tomato, lettuce 
Vegan sauce, vegan cheese, Served with your choice of side dish 

 

 Mini Burger (D, E, SE) 42 

Your choice of vegan, chicken, wagyu beef or fish, served with your choice of side dish 
 

 

Quesadilla (D) 

Warm tortilla with melted mozzarella cheese, red onion, mushrooms, tomato, capsicum, coriander, paprika, 
Served with green salad, guacamole and sour cream,  

Your choice of vegettables, beef or chicken 
 37 50 47 
 

Side Dish 

 French Fries 17 
 Sweet Potato Fries 17 
 Coleslaw Salad (E) 17 
 Asian Coleslaw (SB, SE) 17 
 Green Salad 17 

 
 

 

Desserts 
 

 

 Cheesecake Strawberry (D, E, TN) 42 
Light, creamy cheesecake, with fresh strawberries coulis 

 

 Mango and Blueberry Chia Pudding  (V) 38 
A refreshing blend of chia, coconut milk, almond milk 

Mango and blueberries 
 
 Sago pudding with banana and coconut (SE) 38 

A tropical dessert of sago pearls and coconut milk  
Topped with ripe banana and sesame seeds 

 
 Chocolate Mousse (E, D) 42 

Smooth, velvety chocolate mousse, cocoa crumble,  
Served with a medley of fresh berries 



 

 

 Sorbet 8 
Coconut & Lime, Pineapple, Mango 

 
 Ice Creams (D) 8 

    Vanilla, Chocolate, Banana, Pistachio (TN) 

 
 Mochi 8 

Vanilla & choco drops, Strawberry, Green tea 
 

 
 

 

 

 Fruit platter with selection of fresh fruits 29 

 

 

Healthy Bites 
 

 
 Granola Bar Peanuts (PN) 26 

With rolled oats, seeds, mejdool dates, peanut butter, peanuts, cranberries, cinnamon 
 

 Tahini and Fig Balls (SE) 26 

For brain support and immunity boost 
 

 Coconut and Cashew Balls (TN) 26 

Rich in protein and boosts metabolism 
 

 

 

 Chef’s indulgent cheese Selection 36 


