soOup-du~jour

Please ask your server
for soup of the doy

salads

CLASSIC CAESAR

Romaine, lceberg, shaved parmesan, garlic croutens, Caesar dressing
Cl’luk. 0' 10‘9')"\91 Bocon [« %0 Gerilled chiche [+&0), Geilled pruwni («100]

FRESH MARKET GREENS WITH FETA

Mixed garden greens, cheny tomato, olius, Itul}on bahkamic dressing, crumbled feta
crispy bread, healthy seeds Swiohed « v [«B0

ZESTY QUINOA SALAD

Fluffy quinca, sunrise orange, dried berries, mint, mesclun, leman dressing

BEETROOT & GOAT CHEESE SALAD
Rooasted beet , goat cheese , mople, mustard dressing

TEX MEX SALAD WITH CHEDDAR

Seazonal greens, red radish, cucumber, tomatoes, parsley, pinto beans, com, mint,
crispy pilo, haney mustord

BURRATA

Fresh burrote, orugule, cherry tomote. pesto, bolsamic reduction

Rs 330

Rs 410

Rs 430

Rs 430

Rs 440

Rs 410

Rs 450

Vf /’3\



appetisers

PULL APART GARLIC BREAD
gorlic & pardey butter, homemade loaf, morrarello cheese

MUSHROOM
stutted mushrooms, oven boked with garlic porsley and extro vicgin olive oil

TRUFFLE & PARMESAN FRIES
handeut chips, pormeson, pariley, truffle zeit, truftle aioli

HUMMUS & PITA
chickpeas, tahini, leman zest, gorlic, homemade pita

AYOCADO POPPERS
mashed avocodo, trumb crust, celery salt, garhe/chilli cioki

SMOKED COTTAGE CHEESE SKEWERS
seasame, cllantro, scallion, paprika

CHICKEN SKEWERS
grilled rootar chicken, gorlic toum aioli, house salad

GINGER CHICKEN TENDERS
gorlic oioli, chipotle aiok, honey mustord aioli

FISH FINGERS
hand breoded basa, house solad. signature aieli

LAMB HUMMUS
minced lamb, chichpeas, tahini, lemon 2¢51, garlic. homemoade pita

PRAWN GAMBAS
souteed shrimps. garlic, paprika, olive oil. chilli

CALAMARI FRITTERS
squid, spiced dust, signature sioli

Rs 380

Rs 430

Rs 450

Rs 390

Rs 410

Rs 430

Rs 440

Rs 460

Rs 480

Rs 480

Rs 490

Rs 490




pizza

napoli, thin crust
Add en - Burrata (+250)

CLASSIC MARGHERITA

san marzano tomatoes, buffale mozrorelle, basl

BURRATA

san marzano tomataes, buffale mozzamelle, burrota, pesto swirl

CLASSIC VEGETARIAN
block olive, onions, bell peppers, 1undried tomato, zucchini, mozrarella

TROPICAL VEGETARIAN

pineapple, mushroom, black olives, corn, tamote sauce, wlopens, morzarelle

SPINACH GARLIC & FETA
crumbled feta garlic sauteed spinach. cherry tomoto

CLASSIC PEPPERONI

spanish chorizo, cthilli lakes. oregone. tomate soute, morzorello

POLLO

spicy chicken, jolapeno, oniens. tomoto souce, buffalo mozzarella
BACONATOR

smoked bacon, caramalised onions, tomate souce, bulfola mozrorella
PROSCIUTTO

parma ham, fresh orugula, tomato souce, buffolo mozzorello

ROAST CHICKEN

roasted chicken, olive, onions, bell peppers, sundried 1omalo, morzarella

Rs 610

Rs 800

Rs 620

Rs 620

Rs 640

Rs 690

Rs 670

Rs 680

Rs 740

Rs 670




desserts

CREME BRULEE

french classic creme brulee, vanilla beon, caromalised wugor

PANOOKIE
worm fudge chocolate chip cookie, vanille ice cream

CLASSIC TIRAMISU
mascarpone, lodyfingers, cocon, grond mernier, espresso

DEATH BY BROWNIE
chocolate fudge brownie, vonilla beon ice cream, hot fudge

STRAWBERRY CHEESECAKE

cream cheese, lresh strawberries, grohom crocher

NUTELLA CHEESECAKE

cream cheese, nutello, grohom cracker

EXTREME CHOCOLATE CAKE
rich mounst chocolate cake, chotolate frosting

BLACK ROSE

dark belgion chacolate, melt in you mouth chocolatey experience

PANNA COTTA

sweetened cream, french vanilla, fresh secsonal fruits

LOTUS BISCOFF SURPRISE

salted caromel, vanilla creom

Rs 330
Rs 380

Rs 360

Rs 380
Rs 340
Rs 340
Rs 360
Rs 360

Rs 360

Rs 360

Y/



mains

non - vegetarian

ROASTED SPRING CHICKEN Rs 660
half roasted chicken, potatocs, bolsamic peppers, bordeloise souce

STUFFED CHICKEN FLORENTINE Rs 680
pan scored chicken breest, mushrooms, spinach, cream souce

CHICKEN ROULADE Rs 660
roulode chicken, garlic lemon zes?, aregano, pototees, grilled vegetables

SICILIAN CHICKEN Rs 660
pesto morzoarella stuffed chicken, peste cream, potatoss, grilled vegetables

GRILLED CHICKEN STEAK Rs 680
grilled chicken breost, potatoes, house solad, choice of souce

Choice of vouce - Porcini mushroom, Red wive jur, Block pepper, Peri Peri

AIOLI CHICKEN BURGER / LAMB BURGER Rs 700
grilled potty, coromalised onion, melted theese, bondcut chips, signoture oioli

LAMB ADANA KEBAB Rs 740
ground lamb, peppers, red onion, sumaoc parsley, homemode pita, garlic aioli

NEW ZEALAND LAMB CHOPS Rs 1380
new 1ecland lamb chops, rosemary, capers, olive oil

FISH & CHIPS Rs 740
handbreaded river sole, handcut chips, homemade tartar

GRILLED SALMON STEAK Rs 780
notwegion salmon fillet lemon buttee creom souce, grilled vegetables, potatoes

HERB & MUSTARD SOLE Rs 780
fresh river sole, dijon mustord, dill, grilled vegetables, potatoes

LEMON BUTTER SNAPPER Rs 780
red winopper fillet, lemon, butter, copers, grilled vegetables, potaloes

GRILLED PRAWNS IN GARLIC BUTTER CHILLI Rs 780
grilled prawns, garlic butter, poprika, olive oil

DUCK IN CRANBERRY SAUCE Rs 880

pan seared duck breast, cranberry reduction, grilled vegetables

SLOW ROASTED PORK BELLY
belgium pork belly, celery, fennel. tosemary, grilled vegetables




platters

VEG MEDITERRANEAN MEZZE

falofel, cheese cigars lemon scented hummus, beetroot hummus, tabbouleh,

muhommara homemade pito & lavash sticks, house pickles

NON.YEG MEDITERRANEAN MEZZE

lamb adana, raatar chicken, lemon scented hummus, beetroot hummus, tabbouleh,

muhammara homemade pita & lovash sticks, house pickles

CROSTINI PLATTER

homemade crestini breads, tomats olsa, balsomic mushreom,

pesto cream cheese, feto. basil

mains

vegetariaon

AIOL|I BEET BURGER
homemaode bun, cheddar cheese, handcut fries, salad

COTTAGE CHEESE STEAK
olive crusted cottage cheese, grilled vegetobles, potato mosh

CHARRED BROCCOLI & CAULIFLOWER

slow roosted broccoli & couliflower florets, romesco souce

PORTOBELLO

portobello mushroom, ricotto, parmeson, solod

DUO OF CREPES

homemaode crepes, spinoch & ricoMto, wild mushroom

Rs 990

Rs 1090

Rs 890

Rs 610

Rs 630

Rs 630

Rs 680

Rs 640



pasta

penne, fusilli, spaghetti, fettucinni
Add on - Bacon (+50). Grilled

chicken (+00), grilled prown {+100)]
NAPOLITANA
‘Clossic” fresh tomato and bosd souce
ARRABIATA
Spicy Arrabiato souce. extra virgin olive ol
ALFREDO

creom, gorlic, parmesen cheese

CREAMY PESTO
Gorlic. basil pesto, freth creom Qlives. parmesen shavings

AGLIO OLIO E PEPRONCINO
Extra virgin olive oil, parsley, gorlic, red chilli, parmesan

CARBONARA
Romon style. cream-bosed souce with egg pancetta, block pepper. pormesan

BOLOGNESE

Grourd lamb_tomato sauce. lomb jus. fredh roatemory shaved parmesan

PERI PERI

african pen peri chilli, lime, garlic, tomate

PARMA ROSA
traditional italian pink souce, cream, parmesan olive oil, cayenne pepper

baked pasta
LASAGNE
Loyered poste oven boked, with Lamb, tomato sacuce

CANNELLONI
Stufted posta, topped with basil tomote and cheete 1auce, lilling of spinach & Mushroom

risotto
WILD MUSHROOM & TRUFFLE RISOTTO

astarted murthroom, truftle ail, muthroom jus, tempura enoki

BEETROOT RISOTTO
beets feta, rocket, reduced balvamic

L\l /

Rs 630

Rs 640

Rs 640

Rs 640

Rs 650

Rs 650

Rs 690

Rs 670

Rs 680

Rs 680

Rs 680

Rs 690

/



