
PAPAS ‘BLACK FOREST’ D E G V 
Morello cherries, dark chocolate, Chantilly cream

HERITAGE TOMATOES SALAD D N SU V 
Whipped ricotta, basil pesto, balsamic vinegar, pinenuts

SMOKED SALMON E F MU SU 
Apple & cucumber, pickled onions, lemon aioli

TRADITIONAL BEEF ARANCINI D E G 
Romesco sauce, garden peas, Parmesan cheese

TOMATO BURRATA PIZZA G D V 
San Marzano sauce, fresh basil, fresh burrata 

SUNDRIED TOMATO PESTO PICI G D N V 
Homemade pasta, mascarpone, pinenuts

SEAFOOD ORZO D F G S 
Mussels, prawns & calamari, soft herbs

CHICKEN MILANESE D E G SU
Mashed potato, slow roasted cherry tomato, charred lemon

Starters
CHOICE OF

Mains
CHOICE OF

Sweets

Dishes indicated with (C) Celery, (D) Dairy, (E) Egg, (F) Fish, (G) Gluten, (L) Lupin,
(MU) Mustard, (N) Nuts, (R) Raw, (S) Shel lfish, (SE) Sesame, (SO) Soybean, (SU) Sulphites, (V) Vegetarian



Wines
WHITE / RED / ROSÉ

Spirits
GIN / VODKA / RUM / WHISKY

Cocktails
COSMOPOLITAN
Vodka, triple sec, cranberry, lime 

WHITE LADY
Gin, triple sec, lime 

PAPAS MARGARITA
Tequila, lime juice, mango juice,
pineapple juice, agave syrup,
red bull

Soft Drinks
SODA / TONIC / SPRITE
COKE / COKE ZERO

Juices
ORANGE / PINEAPPLE 
CRANBERRY / APPLE


