
A L L  P R I C E S  A R E  I N  A E D  &  A R E  I N C L U S I V E  O F  7 %  M U N I C I PA L I T Y  F E E S  &  5 %  VA T .
D i s h e s  i n d i c a t e d  w i t h  ( A )  A l c o h o l ,  ( C )  C e l e r y ,  ( D )  D a i r y ,  ( E )  E g g ,  ( F )  F i s h ,  ( G )  G l u t e n ,  ( L )  L u p i n ,

( M U )  M u s t a r d ,  ( N )  N u t s ,  ( R )  R a w ,  ( S )  S h e l l f i s h ,  ( S E )  S e s a m e ,  ( S O )  S o y b e a n ,  ( S U )  S u l p h i t e s ,  ( V )  V e g e t a r i a n

2 COURSES & 2 COCKTAILS

Starters
Black  b ean  &  corn  SU V
SWEET CORN, BLACK BEAN, CORIANDER, TOMATO, AVOCADO, 
LOLLO ROSSO, ORANGE-LIME DRESSING

hu evo fr i to D E G SU V
GUACAMOLE, JALAPEÑO CREMA, SALSA VERDE, WILD MUSHROOM

th e  cuban i to mak i  G SE SO SU
ROASTED VEAL, AVOCADO, CRISPY PLANTAIN, CORIANDER, SWEET 
TAMARIND SAUCE

CHOICE OF

Mains
og chee s e  p i z z a  D G SU V
TOMATO, MOZZARELLA , PARMESAN, BASIL, OREGANO

ha l f  roasted  baby  ch ick e n  D G SU
BABY POTATO, SHISHITO PEPPERS, GUASACACA SAUCE

champ ion  dog D E G MU SU
CURRY MUSTARD, PICO DE GALLO, VEAL BACON, CRISPY ONION

CHOICE OF

Dessert
s trawberry  creme  pu f f  D E G V 40

VANILLA MOUSSE, STRAWBERRY SAUCE

X

Drinks
Shore ! l i n e

GIN, LEMON, ROSE ESSENCE, FRESH BASIL, CUCUMBER, STRAWBERRY BOBA

Sweet  on  th e  b each
VODKA, CRÈME DE PECHE, CRANBERRY JUICE, GRENADINE ESSENCE, ORANGE


