
             

 

Tapas At Lunch 
      

             

 

Croquette                   12.00 

  

Shark Fritters  16.00 

      
 

With Spinach & Mozzarella 
   

In Panko crust and sweet chili sauce 
 

      

 
            

 

Fried Calamari 12.00 

  

Albondiga 12.00 

      
 

With Maryrose Dip 
   

Meatballs in Tomato Sauce 
       

 
            

 

Singapore Beef Rolls 16.00 

  

Vegetarian Spring Rolls 14.00 

      

 

Filled with stir fried beef, rice noodle and 
vegetables  

Filled with cabbage, carrots and onions 
 

    

  
             

 

Bomb-Olives 16.00 

  

Thai Fish Cakes 14.00 

    

  

 

Queen Olives stuffed with cheese in crispy 
crust 

  

Tuna & Dolphin with sweet potato and green curry paste 
                   

 

Ceviche 18.00 

  

Salt & Pepper Hot Shrimp 16.00 

      
 

Marinated Catch of the day in lemon  
  

Spicy shrimp with lemon alioli 
 

      

 
            

 

Spicy Potato Wedges 8.00 

  

Smoked Marlin & Orange 14.00 

      

 
With Alioli Dip 

   

Thin sliced Smoked Marlin with orange 
salad        

             
 Boquerones  16.00   Caribbean Shrimp Cocktail 18.00       

 
Fried Whitebait  

 

  
With Tropical fruit salad and Tangy Maryrose dip 

      

             
 Hot Chicken Satay 15.00   Hummus Trio And Pita 14.00       

 
On Bamboo skewer with spicy peanuts sauce 

  
Roasted garlic & chili; coriander & lime; tomato & basil 

      

      
 

      

 

 
 
 
 
 
 
 

      



Light Lunch 
             

 

Greek Salad 24.00  

 

Antipasto 28.00 

      

 

Tomato, Cucumber, Kalamata olives and Feta 
Cheese salad 

  

Dry cured meats, cheese and marinated vegetables 

      
             

 

Cajun Chicken Salad 26.00  

 

Mussels Provencal 
25.00 

      

 

With Sliced Mango & Crispy Bacon 
 

 

In Garlic Fresh Tomatoes & White wine  
       

             

 

Caesar Salad 28.00 

  

Tiger Prawn Kataifi                26.00 

      

 

With Panko Shrimp or Cajun Chicken  
  

With Garlic-Lemon-Coriander Mayo    
      

             

 

Tuna Tartare 26.00 

  

Beef Carpaccio (Raw) 26.00 

      

 

Pineapple salsa & Lemon-seasame oil 
Citronette 

  

With Rocket salad, Parmesan Shaved and Truffle Oil  
      

             

 

Tapas Tempura 26.00 
 

 

Soup of the Day 
14.00 

      

 

Dolphin, Shrimp & Vegetables in Tempura 
Batter   

  

The Chefs Daily Concoction 
       

             

 

Mozzarella & Tomato 28.00 

  

Smoked Salmon Salad 28.00 

      

 

And marinated Grilled Vegetable Salad 
  

With Potato Sour Cream Salad and Capers   
       

             

             

  
  

         

             

             

 

Pasta 
    
 

Pappardelle 
 

24.00/45.00 

 
Large Ribbons of Pasta with Shredded Chicken and liver,with Brandy Beurre Blanc sauce 

    
 

Spaghetti Vongole & Bottarga 
 

28.00/52.00 

 
With Fresh Clams, Garlic & Chili, White wine and Vine Tomato  

 
    
 

Fettuccine  
 

28.00/52.00 

 
With Shrimp, Cuttle Fish with Tomato basil, Garlic & Green Pea  

 
    
 

Gnocchi Zola 
 

24.00/45.00 

 
Zola Cheese & Potato dumpling with Walnut Pesto & Roasted Peppers   

 
 

  
 

 

 
 



 
Fish 

    

 
Spice Rubbed or Grilled Catch of the Day 46.00 

 
With Sweet Potato & Plantain Tart, Coriander dressing & Pineapple salsa  

 
    
 

Jumbo Shrimp 

 

64.00 

 
Seafood Risotto with Cherry tomatoes, topped with Jumbo Shrimp 

 
    
 

Seared Tuna (Raw) 
 

48.00 

 

Stir fried vegetables and bock choy, with pickled ginger & Soy wasabi 
emulsion    

    
 

Thai Green Sea food Curry  

 

56.00 

 
Coconut Based Curry, with Bock Choy & Steamed Rice 

  
    
 

Fish & Chips 
 

38.00 

 
With Mint Mushy Peas & Green Salad 

  
    
 

Parmesan Glazed Snapper  60.00 

 
In parmesan crust with Basil mash, sautéed Rocket and cheese sauce 

 

    

 
Meat & Poultry  

    

 
Home Made Cheese Burger 

 
34.00 

 
8 oz Angus Beef Burger with French Fries 

 
 

    

 
Chicken Katsu   (Cordon Blue Style)                

 

48.00 

 
In Panko crust, filled with Ham & Mozzarella cheese, with Garlic mash & roasted vegetables    

    

 
Jerk Pork Ribs 

 

54.00 

 
With Spicy Potato Wedges and Ratatouille 

 
 

    
 

Angus Beef Rib Eye   
 

56.00 

 

Roasted Vegetable & Onion Ring with pepper corn sauce 
      

 

Calves Liver 

 

52.00 

 

With Gorgonzola Cheese Polenta, Crispy Bacon and Onion Compotte  
 

    
 

Stincotto of Lamb  (NZ Shank) 

 
52.00 

 

Mash Potatoes and braised onion   
  

    
 

12% service charge will be added to your bill 

 


