
MEZE TO SHARE

CHOICE OF:
Crispy Calamari Tubes| Tomato Bruschetta

 Cold Cuts & Artisanal Cheese Board 
Vegetable Crudites with Hummus 

Sweet Chili & Garlic Shrimp 
 

SIDES 

Basmati Rice, Mash Potatoes

Grilled Vegetables, Green Beans

French Fries, Mixed Green Leaves

SAUCES

Sauce Vierge, Red Wine Sauce, Chimichurri

Lemon Butter, Creamy Mushroom

APPETIZER

GREEN ISLAND
Leaves and Herbs, Avocado, Celery, Cucumber 

Green Apples, Seeds, Tahini Dressing 

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

MAHI MAHI CARPACCIO 
Mahi Mahi, Raspberry, Lime, Chives, Tobiko 

Lava Salt

VITELLO TONNATO
Slow Cooked Veal, Preserved Tuna Sauce, Arugula

 Crispy Panko, Radish

RAVIOLI  
Spinach and Ricotta Stuffing, Mushroom

Spinach Coulis, Crispy Parmesan 

MAINS

ISRAELI COUSCOUS 
Tarragon Scented Beetroot, Marcona Almond

Fennel & Orange Salad 

HOMEMADE BUCKWHEAT GNOCCHI
Heritage Carrots, Sun Dried Tomato

Broccoli, Hazelnut 

PAELLA DEL SEÑORITO
Traditional Seafood Paella, Chorizo

LOCAL FISH PAPILLOTTE 
Vegetables Medley, Clams & Mussels Sauce 

VERANDA SALMON 
Grilled Salmon, Smoked Beetroot, Asparagus

Lentils, Salsa Verde

SEAFOOD PLATTER 
Aioli, Salmoriglio, Grilled Vegetables

MOROCCAN SPICED LAMB
New Zealand Lamb Loin, Couscous, Artichoke Apricot

Cashew Nuts, Yogurt Sauce

PIZZA 

MARINARA
Tomato, Garlic, Olives and Capers

MARGHERITA
Mozzarella, Tomato

ARUGULA & PARMA HAM 
Mozzarella, Arugula Leaves, Shaved 

Parmesan & Parma Ham

PEPPERONI 
Pepperoni, Tomato, Mozzarella

TRUFFLE 
Sauteed Mushroom, White Truffle Oil

Mozzarella

HAWAIIAN 
Tomato, Mozzarella, Pineapple & Virginia Ham

VEGGIE
Sauteed Spinach, Ricotta, Mozzarella, Olives, Bell pepper

FROM THE GRILL

LAMB CHOP

CHICKEN BREAST 

CATCH OF THE DAY

HALF LOCAL LOBSTER

JUMBO PRAWNS

ANGUS BEEF 
10 oz Striploin | 12 oz RibEye | 6oz Tenderloin 

The
JUMBY BAY VERANDA

VEGAN GLUTEN FREE


