FRENCH ONION soup
tenderloin consomme, cogndc, Swiss cheese croukons

SEA FOOD BISQUE
seqfood melange exerdct, pepper rouille

ROASTED TOMATO BASIL BROTH
basil, virgin olive ol

SOUpP OF THE DAY (vegetdridan / chicken)

LEEK TART WITH GOAT CHEESE
godk. cheese, wdinuk, parsley

SUNDRIED TOMATO AND MOZZARELLA ARANCINI
cdrnaroli, basil, plum tomaeo

ROASTED BEET SALAD
arugula, candied pecan, fetq, raspberry vindigretke

CAPRESE SALAD
buffalo mozzgrelld, plum tomaeoes, basil, balsamico di modend

SALAD NICOISE
Sedreq kund, hdricoks verks, baby greens, eqq, olives

CHICKEN LIVER PATE
walnuk bread, aruquld, gpple chueney

CHICKEN AND PISTACHIO RISSOLE
Red pepper dioli

LEMON BASIL PRAWN
white wine cream, tomaeoes, mesclun

350

350 ( 400

PAN FRIED SCALLOPS
9qr|ic, tomdeo, basil, hyme

SMOKED SALMON TARTARE

avocddo, cherry komdeo, olives, iceberg

RATATOUILLE LASAGNE
24cchini, eggplan, pimenko, pomodori peldki, olive oil

GNOCCHI A LA TRUFFLE
parmesan, druguld, cherry tomaeo, white wine, truffle oil

VEGETABLE HOT pOT
aubergine, courgetke, broccoli, cdrrok, |pokqeo, Lomdeo, herb frice

RISOTTO WILD MUSHROOM
cdrnaroli, mixed mushroom, pdrmesan, baby spindch

HOME MADE ZUCCHINI AND PUMPKIN RAVIOLI
parmesan, oreqano, 3quic, whike wine, tomgeo

FETTUCCINI WITH GRILLED
ARTICHOKE AND ASPARAGUS
basil pqrsley pesto

DUCK CONFIT
duck fde cooked potgeoes, carrot, orange segment

HERB CRUSTED ROASTED CHICKEN
cdramelized onion, cous cous

COQ AU VIN
mushrooms, onions, bacon, pinok Noir

FILLET OF SNAPPER
polenhq, cherry komako, basil cream

Prices are exclusive of dll gpplicable taxes
Please inform our dgssocigees if you dre dllergic o any ingredients
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LAMB BLANQUETTE ARTICHOKE AND WATER CHESTNUT

pear| onion, mushrooms, celery hearts, herb rice FILLED POTATOES
kurkish chilli squce

SMOKEY CHICKEN RISOTTO
carnaroli, druguld, pdrmesan

GRILLED LOBSTER ALSATIAN FARM CHEESE CAKE

golden cquliflower, s0y-caper brown

butker sduce, creamy fisokko GOLDEN CREAM AND APPLE TART

GIANT SHRIMP GRILLED WITH SEA SALT RO S
fetkyccini, parmesan, lemon 2eskt TIRAMISU

LAMB CHOPS GRILLED

pomme boulqngere, grilled quber_c,ine GRANDMA'S CHOCOLATE FUDGE CAKE

TAGLIATA OF TENDERLOIN STICKY DATES PUDDING, TOFFEE SAUCE (EGELESS)

qrugula, parmesan

SALMON ROAST
grilled polenkd, bédrndise Sduce

FOUR CHEESE AND MUSHROOM FILLED GRILLED CHICKEN
rosemadry younqg pokdeoes, porcini jus

GRILLED EGGPLANT ROLL WITH
RICOTTA AND ARUQULA
couS cous, rogsked tomdko Squce

POLENTA SKEWERS
red pepper, mushroom, pimento, courgetke, barbeque Sduce

GRILLED CREPES OF SPINACH
AND DRIED FIGS
cherry eomaeo confie

Prices are exclusive of dll gpplicable kaxes
Please inform our dssocidees if you are dllergic ko any ingredients
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BRUSCHETTA DUETS

ask our servers dbout our pqirin_qs of house mdde bruschetkq

TRUFFLE FRITES

fried pokaeoes, grana padano, kruffle oil

ROASTED ARTICHOKE
squic pepper dgioli

PANKO CRUSTED OLIVES

herbed _c)oah cheese

CALAMARI FRITTI
red pepper agioli

SOFT BAQUETTE

cfispy prawns, letkuce, omako, avocddo, remouldade

DUCK cluB

BLT, duck, avocado, mushroom, g9

BRIE BURGER
tenderloin, brie, 9uchm01e, pico de 3qllo,

fresh roaskted chilli arlic dioli

ROASTED VEGGQIE WRAP
srilled asparaqus, peppers, 2ucchini
with roasted red pepper hummus,

letkuce, tomako - on g spindch wrap

Prices dare exclusive of dll dpplicable taxes
Please inform our gssocigees if you are dllergic ko any ingredients
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CLASSIC MARGARITA
the dil-time classic mix of kequild, triple sec, fresh lime, sugar

CHILLI MANGO MARGARITA
chilli infused kequila, triple sec wikh sour manqgo, sugar

SMOKY RITA .
grilled pinedpple adds smokiness £ this blend of kequilg, pinedpple juice, fresh lime

DAIQUIRI
whike rum wikh fresh lime, sugar served skrdight

GINGER-BERRY PUNCH
whice rum, cranberry juice with hinks of ginger, fresh lime

DAIQUIRI BASILICUM :
d flavoursome concackion of mdliby, pinedpple juice, basil leaves, honey, pepper, lime

GRENADE : e :
whike rum lodded with fresh pomegrandee, fresh lime _Juice served Skrdighk

FROZEN DAIQUIRI
whike rum, fresh lime_juice, sugar, berries finely blend served frozen

MONK'S WOE :
d twist ko the caipinnhq with dark rum, lemon, demerarq sugar

HARVEY'S MARTINL
equdl pares of gin, credm sherry served skrdight

NEGRONI il 1
da drink fik for d count. clgssic mix of 3in, campari, sweek vermouth

MALSON BLANCHE
gin, fresh lime. _Juice, house crafeed ginger syrup with €99 whike shaken

KIWI MARTINI
this new 2edlander is d fine mix of vodkq, fresh kiwi fruit, fresh lime, sugar

CHENNAT PINEAPPLE RASAM
from the fishcove Idb. vodkq, kriple sec, fresh pinedpple, cardamom, fresh lime

LEMON GRASS TRICK
lemon grass infused vodka wich triple sec, fresh lime, suqar

PERIDOT
vodka, triple sec liqueur, créme de menkhe green

CAJUN BLUSH
holse infused chilli vodka spiked with sweek vermouch served Skrdight

EL RON
dark cuban rum with fresh lime juice, in house cinnamon syrup, hinks of orange

Prices dre inclusive of dll dpplicable taxes
Plegse inform our dssocidkes if you are dllergic €0 any ingredients
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