01. Shrimp Tartare ~ 440.- 02. Tuna Tartare 440.- 03. Salmon Tartare ~ 440.-

Shrimp, Avacado. Onion, Coriander, Tuna. Mango. Onion, Coriander, Salmon, Avocado, Onion, Coriander
Sping Onion. Pickled Cucumber Spring Onion

04. Beef Tartare 440.- 05. Trio Of Salmon, Shrimp

Beef, Egg. Onion, Pickled Cucumber. =
Coriander, Spring Onion. Capers And Tuna Tartare  580.

06. Bourgogne Snails 07. Scallops With Cheese 450.-
With Parsley Butter  350.- 1 Scallops. Tomato, Sauce , Cheese




e

08. Bruschetta With Prawns And 09 Salmon Bruschetta  280.-
Radishes In Pesto Sauce  250.- Pesto Sauce, Bail Salmon, Tomato, Onion

10. Feta Bruschetta 250.- 11. Tomato Bruschetta 220.-
Feta Cheese, Tomato, Pesto Sauce Tomato. Onion, Basil, Garlic

N2

12. Spring Roll Mix With 13. Vegetarian Spell Roll 250.0 14. Shrimp Tempura  250.-
Vegetables And Shrimp 280.-

15, Frid Sid With Garic 290~ 16, Fred Shrimp With arlc 290
R TS



17. Tomato Mozzarella Pesto  290.- 18. Duck Carpaccio Tataki
Sesame Seed 480.-

22. Salmon Carpaccio  540.- 23. Burrata Salad With Smoked 24. Anchovies Salad 380.-

= Anchovies, Green oak, Cucumber, Tomato,
Salmon & Tomatoes 40. Onion, Bell Peppers, Boil egg. Black Olives,

Tuna, Green Been

25. Feta Salad 380.- 26. Goat Cheese Salad 380.-

Feta Cheese, Green Oak, Cucumber. Tomato,  Goat Cheese, Green Oak, Cucumber, Tomato,
Bell Peppers. Boil Egg. Black Olives, Onion Onion, Boil Egg, Black Olives; Bell Pepers

S
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fusilli penne spaghetti farfalle fettuccine

28. Seafood Past 29. Seared Tuna Spaghetti 30. Seafood Pasta
With Truffle Paste  450.- With Garlic And Olive 450.- With Pesto Sauce 450.-

31. Spaghetti With Mussels 380.- 32. Pasta Spicy Seafood 33. Bolognese Pasta 320.-

o el o s, With Thai Herb 490.-

| 35. Panaeng Shrimp Pasta  380.-
>t 36. Panaeng Seafood Pasta 480.-




38. Chicken Burger 320.-
Fried Chicken. tomato, Green Oak, Onion

39. Beef Burger 360.- 40. Chicken Escalope
Grill Beef, Tomato, Green Oak, Onion, Cheese Milanese Style 180.-

el
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RARE

Very red,
cool centre

Gratin Dauphinois  French Fries

MEDIUM
RARE

Red, warm centre -

MEDIUM
Pink centre

A

| |
d Potatoes  Mushrooms Onions

MEDIUM
WELL

Slightly pink
centre

WELL
DONE
Fire-Grilled

throughout Saute.ed Potatoes
'*\ with Garlic

SAUCES

Red Wine Reduction
Creamy Mushroom Sauce
Green Peppercorn Sauce
Coconut Cream Sauce

White Wine, Onion &

Créme Fraiche Sauce

(ideal for fish)



41. Lamp Chop Australian  690.- 42. Pork Chop Served With Vegetables
Grill Lamb Chop. Va%ghhm And Fries 250g 430.-

43. Plate Of Meat 790.- 44, Duck Breast (300 G) 480.-
Meat, Lamb Chop. Chicken Skewer. Served With Vegetables
Beef Skewer. Merguez Sausage Origin: France

5. Beef Tenderloi 44. Filet Mignon 4]. Rib Eye Meat Steak
~ LomoArgentina |1180.- Australian Beef (300 6) 690.- Australion (300 G) 690.-

Grill Filet Mignqn,bieg!: Vegetable Grill Rib eye, Vegetable



49. Salmon Steak (300 6) 580.- 50. Mussels With Cheese  350.-

6rill Salmon, Norwegian Salmon Mussels, Tomato Sauce, Cheese

51. Grill Seafood 780.- 52. Lobster With Pasta Reservation Only (1kg) 2800.-

Grill Mussels, Grill Sna W_r. Grill Scallop.
Grill Shrimp, Grill Squid With Vegetables

53. Seared Tuna Seasonal Vegetable 620.- ‘ : 94. Grill Prawn With Pé'p-p.ers
Origin: France ~ ‘ “"“‘---n.._____Resewatiu/n 690.-



____.—’/F.

95.beef Salad 360.- 56. Seafood Salad Shrimp  390.- 57 Deep-—fﬁéd Salmon  450.-

Grill Beef, Onion, Tomato, Celery, Chilli Squid, Mussels, Onion, Tomato, with three Flavored Sauce Salmon,
Cumber. Celery. Spring Onion. Bell Peppers, Onion, Spring Onion, Celery

58. Red Curry Duck ~ 380.-  60. Sizzling Beef Fajitas 460.- 61. Sizzling Shrimp Fajitas 380.-
Duck, Eggplant. Pineapple. Grape FORWARD RECIPE Shrimp, Bell Peppers
59. Red Curry Seafood 480.- (e Green. telow D g

- y T g fokon 62. Sizzling Seafood Fajitas 480.-

Shrimp, Squid, Fish, Bell Peppers
(Red, Green, Yellow). Onion

4 A > g
\H\
< 64. Grill Beef With Garlic 380.-
o Fried Rice Grill Beef, Garlic. Rice

hrimp, Squid, Mussels, Egg

~ L

| Origin: Australia




