
R O S É  S U N D A Y  M E N U

STARTERS
Sharing

 AVOCADO LABNEH DIP D G V
Lime, fresh oregano, olive oil

TUNA NIÇOISE E F
Green beans, Kalamata olives, datterino tomato, baby potato, egg

MANGO & AVOCADO MAKI D E G SE SO V
Tempura leeks, spicy mayo, cream cheese

PRAWN SAGANAKI D S
Tomato, chili, oregano, Greek feta

MAIN
Choice of

MEDITERRANEAN VEGETABLE PIZZA D G V
Fior di latte, datterino tomato, onion, olives, artichoke, basil

WHOLE WHEAT FUSILLI D G V
Tomato sauce, burrata, basil

BABY CHICKEN D G
Greek yoghurt, Greek fries

 CAESAR SALAD D E F G
Grilled chicken, baby gem, garlic croutons

STRIPLOIN D
Jus, fries

DRINKS

ULTIMATE PROVENCE ROSÉ, CÔTES DE PROVENCE

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



2  C O U R S E S  +  F R E E  F L O W  R O S É
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R O S É  S U N D A Y


