
VEGAN                      GLUTEN FREE        
 

 
 
 
 
 
 

MEZE  TO  SHARE  
C H O I C E  O F :  

C r i s p y  C a l a m a r i  T u b e s |  F e t a  O l i v e  |   
B r u s c h e t t e  |  C o l d  C u t s  |  A r t i s a n a l  C h e e s e  B o a r d  |   

V e g e t a b l e  C r u d i t e s  w i t h  H u m m u s  |   
C h i l l y  &  G a r l i c  S h r i m p   

 
APPET IZER  

 
G R E E N  N A T U R E   

Leaves and Herbs, Broccoli, Celery, Cucumber, Asparagus, Seeds, 
Sherry Vinegar Dressing  

 
W A T E R M E L O N  S A L A D    

Goat’s Cheese, Mint, Shoots, Balsamic, Granita  
 

F I S H  T A R T A R  
Cured Local Catch, Avocado, Caper, Lime, Smoked Chlorophyll  

 
V I T E L L O  T O N N A T O  

Slowly Cook Veal, Preserved Tuna Sauce, Arugula, Crispy Panko, 
Radish 

 
R A V I O L I    

Spinach and Ricotta Stuffing Parmesan and Pecorino Romano, 
Cracked Peppercorn Blends  

 
PIZZA   

 
C A L Z O N E   

S p i n a c h ,  R i c o t t a ,  
 M o z z a r e l l a ,  P a r m e s a n   

 
M A R I N A R A  

T o m a t o ,  G a r l i c ,  O l i v e s  a n d  C a p e r s  
 

M A R G H E R I T A  
M o z z a r e l l a ,  T o m a t o ,  B u r r a t a  

 
A R U G U L A  &  P A R M E S A N  

M o z z a r e l l a ,  A r u g u l a  L e a v e s ,  S h a v e d  P a r m e s a n  
O p t i o n a l :  P a r m a  H a m  

 
P E P P E R O N I   

S p i c y  S a l a m i ,  T o m a t o ,  M o z z a r e l l a  
 

T R U F F L E   
B l a c k  T r u f f l e  P a s t e ,  W h i t e  T r u f f l e  O i l ,  M o z z a r e l l a  

 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 

ENTRÉE   
 

I S R A E L I  C O U S C O U S   
Tarragon Scented Beetroot, Fennel & Orange Salad  

Marcona Almond  
 

HOMEMADE BUCKWHEAT GNOCCHI 
Heritage Carrots, Sun Dried Tomato, Broccolini, 

Hazelnut  
 

PAELLA DEL SEÑORITO 
Traditional Seafood Paella, Lobster, Shrimps, 

Calamari, Mussel & Chorizo  
 

STEAMED LOCAL CATCH 
Spinach and Kale, Sundried Tomato, Crispy 

Breadcrumbs, Aromatic Ocean Broth  
 

GRILLED SALMON  
Smoked Beetroot, Asparagus, Lentil, Salsa Verde  

 
M O R O C C A N  S P I C E D  L A M B  

New Zealand Lamb loin, Couscous, Artichoke, 
Apricot & Cashew Nuts, Yogurt Sauce  

 
 
 

FROM THE  GR ILL  
 

A N G U S  B E E F  S T R I P L O I N  1 0  O Z  
 

C H I C K E N  B R E A S T   
 

C A T C H  O F  T H E  D A Y  
 

H A L F  B A R B U D I A N  L O B S T E R  
 
 
 

A l l  d i s h e s  a r e  s e r v e d  w i t h  a  
c h o i c e  o f :   

S a u t é e d  V e g e t a b l e s ,  J a s m i n e  R i c e ,  
F r e n c h  F r i e s ,  M i x e d  G r e e n  L e a v e s  

 
S a u c e s  

Vierge, Red Wine Sauce, Chimichurri, 
 Lemon Butter, Creamy Mushroom,  

Peppercorn Sauce 
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