
banana  pancake  D E G N V

NUTELLA SAUCE, CHOCOLATE CHIPS

 

but t erf ly  p ea  t e a  ch i a
p udd i ng  G V

COCONUT MILK, GRANOLA , BLUEBERRY

smoked sa lmon bage l
D E F G N SE SU

WHIPPED CREAM CHEESE, CHIVES,

CRUMBLED WALNUT

cr i spy  vea l  bacon
& c i n n amon waff l e s  D E G

MAPLE SYRUP BUTTER, MALDON SEA SALT

churros D E G N V
DULCE DE LECHE, NUTELLA SAUCE

pops ic l e s  V
FRUIT -FLAVORED

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 P A L I T Y  F E E S  &  5 %  V A T .
D I S H E S  I N D I C A T E D  W I T H  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

from breakfa s t  men u*

chee s e  quesad i l l a  D V

CHEDDAR, MOZZARELLA , PARMESAN

south  b each  mak i  D E S SE SO

CRAB MEAT, CREAM CHEESE, AVOCADO, SOY 

PAPER, SPICY MAYO

gr i l l ed  s hr imps  D G S

CHILI MARINADE

ch icke n  s k ewers  SE

ANCHO CHILI MARINADE

m iam i  dog D E G MU

MUSTARD, SWISS CHEESE, VEAL BACON, 

CARAMELIZED ONION

from ma i n  men u**

des s ert s**

CHOICE OF 1 DISH & 2 DRINKS

Day & Dine

* ONLY AVAILABLE UNTIL MIDDAY ** ONLY AVAILABLE AFTER MIDDAY



CHOICE OF 1 DISH & 2 DRINKS

Day & Dine

wine s
WHITE | RED | ROSÉ

 

sp i r i t s
VODKA | GIN | PINK GIN | RUM | WHISKEY

beer
CORONA

soft  dr i n k s
SPARKLING & STILL WATER | SODA | TONIC | SPRITE | COKE | COKE ZERO

ORANGE JUICE | PINEAPPLE JUICE | CRANBERRY JUICE | APPLE JUICE

dr i n k s



C  -  CELERY,   D  -  DA IRY ,   E  -  EGG,   F  -  F ISH ,   G  -  GLUTEN,  L  -  LUP IN ,   MU  -  MUSTARD,  N  -  NUTS ,  R  -  RAW,
S  -  SHELLF ISH ,  SE  -  SESAME,  SO  -  SOYBEAN,  SU  -  SULPH ITES ,  V  -  VEGETAR IAN.

CONSUMPT ION OF RAW OR UNDERCOOKED MEATS ,  SEAFOOD OR POULTRY PRODUCTS SUCH AS EGGS MAY INCREASE YOUR R ISK OF FOOD BORNE- ILLNESS .
PLEASE NOTIFY YOUR SERVER I F  YOU HAVE ANY KNOWN FOOD ALLERGIES OR INTOLERANCES .

D ISHES ARE PREPARED IN A K ITCHEN THAT HANDLES NUTS ,  SHELLF ISH & DAIRY

 

DESSERTS
MASCARPONE AND HONEY D E G N

Pear and thyme compote, white chocolate and pistachio coating, ice cream

CHOCOLATE DOME D E G V

Mousse, cherry gel, whipped caramel, ice cream 

325 PER PERSON 
Including 2 Drinks

FIRST COURSE
BAKED FETA DIP D G N V

Honey, fresh oregano, thyme, caramelized hazelnuts

GREEK SALAD D V

Tomato, cucumber, Kalamata olives, onion, pepper, Greek feta, oregano, olive oil

BLUEFIN TUNA TARTARE G F R

Olive oil, shallots, coriander, crispy filo, oregano, grilled pita 

SECOND COURSE
MEDITERRANEAN VEGETABLE PIZZA D G V

Fior di latte, datterino tomato, onion, olive, artichoke, basil

TUFFOLI D G V

Truffle cream, parmesan, chives

SEAFOOD RIGATONI C F G S

Seafood bisque, prawns, mussels, calamari, baby courgette, mint, parsley

STRIPLOIN C D G V

Grilled vegetables, sweet potato fries, jus

T A S T I N G  M E N U




