Tapas At Lunch

CROQUETTE 12.00
With Spinach & Wozzarella

FRIED CALAMARI 12.00
With Waryrose Oip

SINGAPORE BEEF ROLLS 16.00

Filled with stir fried beef, rice noodle and
vedetdoles

BOMB-OLIVES 16.00
Queen Olives stiuffed with cheese in crispy

crust

CEVICHE 18.00
Warinated Catch of the day) in lemon
SpPicYy POTATO WEDGES 8.00
With Alioli Oip

BOQUERONES 16.00
Fried VWhitelsit

HoT CHICKEN SATAY 15.00

On Bambpoo skewer with spicy) peanuts sance

SHARK FRITTERS 16.00
Tn Panko crust and sweet chili sauce

ALBONDIGA 12.00
MWeatbdls in Tomato Saunce
VEGETARIAN SPRING ROLLS 14.00

tilled with cavloage. carrots and onions

THAI FisH CAKES 14.00

Tuna & Dolphin with sweet potato and green curry paste

SALT & PEPPER HOT SHRIMP 16.00
Spicy) shrinp with lemon alioli

SMOKED MARLIN & ORANGE 14.00
Thin sliced Smoked Warlin with orange

salad

CARIBBEAN SHRIMP COCKTAIL 18.00
With Tropical frvit salad and Tangy Maryrose dip
HuMMUS TRIO AND PITA 14.00

Rossted garlic & chili; coriander & lime, tomato & basil



Light Lunch

GREEK SALAD 24.00

Tomato, Cucunlper, Kalamata. olives and Feta
Cheese salad

CAJUN CHICKEN SALAD 26.00
With Sliced Wango & Crispy Bacon

CAESAR SALAD 28.00
With Panko Shrimp or Cajun Chicken

TUNA TARTARE 26.00
Pneagple sdsa & Lemon-seasame ol

Citronette

TAPAS TEMPURA 26.00
Dolphin, Shrimp & Vegetaldes in Tempura
Batter

MOZZARELLA & TOMATO 28.00
Ard marinated Qrilled Vegetdgle Salad

PAPPARDELLE

ANTIPASTO 28.00
Ory cured meats, cheese and marinated ve@amb(%
MUSSELS PROVENCAL 25.00
Tn Qarlic Tresh Tomatoes & Yhite wine

TIGER PRAWN KATAIFI 26.00
With Garlic-Lemon-Coriander Wayo

BEEF CARPAcCCIO (RAW) 26.00

YWith Rocket salad, Parmesan Shaved and Trudfle Oil

SOUP OF THE DAY 14.00
The Chefs Daily Concoction
SMOKED SALMON SALAD 28.00

With Potato Sour Cream Saad. and Capers

Puasta

24.00/45.00

Large Ridoons of Pasta with Shredded Chicken and iver with Brandy Beurre Blanc sauce

SPAGHETTI YVONGOLE & BOTTARGA

28.00/52.00

With Fresh Clams, Garlic & Chili, Yohite wine and \line Tomato

FETTUCCINE

28.00/52.00

With Shripp, Cuttle Tish with Tomato basil, Garlic & Green Pea

GNOCCHI ZOLA

24.00/45.00

Zola Cheese & Potato dumpling with Walrut Pesto & Roasted Peppers



Fish

SPICE RUBBED OR GRILLED CATCH OF THE DAY
With Sweet Potato & Plantain Tart, Coriander dressing & Pineapple slsa

JUMBO SHRIMP
Seafood Risotto with Cherry tomatoes, topped with Jumbo Shrimp

SEARED TUNA (RAW)
Stir fried vegetagles and ock choy, with pickled ginger & Soy wasdii

enmulsion

THAI GREEN SEA FOOD CURRY
Cocorut Based Curry), with Bock Choy & Steamed Kice

FIsSH & CHIPS
With Mint Wushy Peas & Green Saad

PARMESAN GLAZED SNAPPER
Tn parmesan crust with Basil mash, sautbed Rocket and cheese sauce

Meat & Poultry

HoOME MADE CHEESE BURGER
B 0z Andus Beef Burder with French Tries

CHICKEN KATSU  Cuotn Blw Stle)
In Panko crust, filled with Ham & Wozzardla cheese, with Garlic wmash & roasted vegetaoles

JERK PORK RIBS
With Spicy) Potato Weddes and Ratatouille

ANGUS BEEF RIB EYE
Roasted Vegetdiole & Orion King with pepper corn sauce

CALVES LIVER
With Gordonzola Cheese Polenta, Crispy Bacon and Onion Cormpotte

STINCOTTO OF LAMB (NZ SHANK)
MWash Potatoes and brdised onion

12% SERVICE CHARGE WILL BE ADDED TO YOUR BILL
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