SUSHI

CATERPILLAR (V)
Uramaki sushi topped with think

sliced avocado and cream cheese
keal: 387

AspARAGUS TEMPURA (V)
Sushi filled with crispy fried asparagus

O cream cheese, topped with japanese mayo
keal: 43.95

VEG CALIFORNIA URAMAKI (V)
Sushi filled with takuwan, imported cucumber,

asparagus, topped with japanese mayo
keal: 29.19 '

AvocaDo NIGIRI (v)
keal: 28.6

CHICKEN KATSU (\v)
Sushi filled with crispy chicken ¢ imported

cucumber, topped with sriracha mayo
Real: 435

Tuna NIGIR avw)
keal: 20.57

Esl TEMPURA (NV)
Sushi filled with crispy prawn (& imported

cucumber, topped with bonito mayo
keal: 39.82 -

Spicy SALMON URAMAKI (NV)
Sushi filled with fresh salmon (& imported

cucumber, topped with japanese mayo
keal: 20.57

(V) VEGETARIAN (INV) NoN-VEGETARIAN
(@ Treenut  Milk Egg Gluten Sulphite Soy Fish

i) Crustacean

347/549

347/549

249/449

449/649

389/589

599/799

349/549

449/649

| MSG




CaLrorNIA RorL CRABSTICKS (NV)

Filled with crabsticks, avocado, cucumber,

topped with tobzko
kcaf 34.7

SAKE MAKI (NV)

Salmon (o avocado rof[ed up in nori
kcal: 21.8 &

SUSHI PLATTER 16 pcs (V, NV)
Choose any 4

ASIAN

CHARRED VEG LAAB SALAD (v)
Cauliflower, broccoli, pineapple, thai dressing

keal: 3350
CraypoT CHICKEN/MUSHROOM

RICE v, nv)
Kimchi s{yle pzckfes
keal: 7473 @

STICKY g SPICE R0AST CHICKEN (NV)

Sweet (& sour cucumber pickle
keal: 10461

PORK Krarow (Nv)
Ifjéd thai omeletz‘e mcky rice, peanut slaw

10726'
THAT LIME & GARLIC

STEAMED FIsH (nv)

Sticky rice, peanut slaw
keal: 1204 :

(V) VEGETARIAN (NV) NoN-VEGETARIAN

(@ Treenu t Millk Egg i) Gluten Su|phite Soy = Fish %) Crus

tacean

449/699

479/679

1199/1799

379

599

B4

549

) MSG
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i YAM KULCIHA alight spicy kulcha prepared with slow 369
cocked yam, mint, tamarind chutney & mustard ail
# MUSHROOM BAGOUT parmesan cream, 449

truffle butter & mushroom duxelles

# PANDI FRY KULCIIA coorg style spicy pork kulcha 479

with rew mange chutney

# LAMB RAGOUT red wine braised lamb ragout stuffed 545
kulzha served with tamata chili jam

chicken tortellin

# BARLEY SALAD fresh yoghurt, orange reduction, 369
peanuts, pickled mustard seeds
#EaQUINON SALAD quinea tabbeuleh, confit peppers, 369
roasted eggplant, tahina & garlic labneh
HEBEETROOT AND POACHED PEAR SALAD 369
fota cheese, roasted pumpkin seeds, red wine dressing
# GRANNY'S HOUSE SALAD red geapes, pickled 449
cauliflower, feta stuffed lychees, mixed greens, candied
welnute & lemen dressing
4 CAESAR SALAD multigrain chips, bacon erisps 369429
#e0CITRUS CHICKEN SALAID mixed greens, orange 419
vinaigrette
# TOMATO & BASIL pesto & goat cheese crostini 329
#OMUSHROOM CAPPUCCING mushroam duxelles 329
chaux buns
# GAZPACIHO SOUP classic spanish cold seup 349
# CIHICKEN & THYME CONSOMME mini pulled 349

Choice of shall (hard/soft)

# VEG TACOS refried beans, greens, sour cream, avecades, 349
temato & corn salsa
# BLACKENED CHICKEN TACC) spice marinated 389

chicken thigh, roasted tomato salsa & hot sauce

# SPICED PORK TACOS pickled cabbage & green apple 499
slaw, seur creem, cilantre, and red anicn

#*#PARMESAN FRIES

# THREE CHEESE CROQUE
cream

HFEPUMPKIN BORANI whipped fota, mint yoghurt,
zaatar lavash

# BRUSCIHETTA PLATTER tomate & cheese, hummus
& pickles, sundried tomatoes & carn

# GRILLED FIGS & GOAT CHEESE creamy goat
chease spread, crusty multigrain bread, pomegranate balsamic
drizzle

# MUSHROOM PATE forest mushrooms, sour dough

melba, black slive dust

ES chives seur

# MEZZE PLATTER pickled vegetebles, lentiltuile,
crumbled falafel, paprika lavash, zaatar lavash, pita bread
PICK ANY Yiromesce, pumpkin seed hummus, truffle
hummus, baba ghaneus, beetroot labneh, harissa, rzatziki,
Elack & green slive tapenade

# CRISPY CHICKEN & FRIES hot sauce

BRO CHICKEN WINGS potate wedges, shives & sour

cream dip

#2 CORIANDER KAFFIR LIME CHICKEN

SKEWERS grilled chicken skewers with tamato chili jam

SMOKED CHICKEN BRUSCHETTA

LAMB MERGUEZ & POTATOES

MEATLBALLS il sour cream, chimichurri

s

LAMB KIBBEII garlic labneh, confit cherry tomatoes
NON-VEG MEYZE PLATTER lamb kibbeh, ehicken

skewers, pita bread, paprika Szaatar lavash, house pickles

* &k Ok X

PIEK ANY %iromesco, pumpkin seed hummus, truffle
hummus, baba ghanous, bestrost labneh, harissa, tzatziki,
black & green clive tepenade

#OTAPAS STYLE SHRIMPS gorlic, fresh chilies & alive
ail, dipping bresd
#FORBO PORK RIS green apple slaw

349

369

I

429

42%

489

449

449

44%

469
499
455

589

699

859

<>

Cheice of Hand tossed or thin crust
# CLASSIC MARGHERITA 469
# HAWAILAN PLAZA cherred pineapple, corn, jalapencs 459
# GRILLED EGGPLANT & ROASTED 499
GARLIC PLAZA sundried tematees pesto
s CONFIT PEPPER & ROASTED GARLIC 509
# MUSHROOM & CARAMELIZED ONION 509
with blue cheese
FOBURRATA PILYLN sundried tomatoes, olives & pesto 629
# SMOKED CHICKEN & OLIVE PIZZA 569
charred onian, herbed feta
# MOROCCAN CHICKEN roasted shallats, scallions 599
& mozzarells
PEPPERONI arugula & parmesan 629
# MEAT LOVER PIXZA bacon, sausages, chicken, 649
shrimps

All burgars and sandwiches are accompanied with hand sut fries

FSWEET POTATO & CHICKPEA 409
BURGER cern erusted petate, chickpea & sweetearn
burger patty with avecado salsa, tomats chutney

#GRILLED VEGETABLES PANINI 409
pine nut pesto, herbed goat cheese
FAVOCADO TOAST multigrain baguette, geat cheese 649

# SMOKED CINCKEN & CHEESE BAGUETTE 499
pickled sucumber, english cheddar, hause graund mustard

FCHICKEN BURGER pan-seared chicken patty, fried 499
egg, thipotle maye, pickles

S#FRIED CHTCKEN BURGER buttermilk marinated 549
fried chicken with hot sauce & house pickles

## CLUB SANDWICH (V NG)  classic double decker 482/529
sandwich withpan fried cottage cheese patty with tomato, lettuce &
cheese erwith bacon, chicken, fried egg, temate, lettuce & cheese

# S LYY tenderlein burger, becan, balsamic ketehup, frazzled 629
onion, cheddar, mustard maye
# PULLED PORK SLOPPY JOE grain mustard, BEQ 629

ssuce, gherking, cheddar cheese
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# GARLIC BREAD 209
# HAND CUT FRIES 209
# SAUTEED SPINACH AND BROCCOLI 209
# BURNT GARLIC MASHED POTATOES 219
# GRILLED VEGETABLES 249
# HUMMUS & PITA 20%
# APPLE PLE with cinamon anglaise 349
# TIRAMISU 349
# BASQUE CHEESECAKE 349
# DARK CHOCOLATE TRUFFLE CAKE 349
# PANOOKIE choco-chip pan cookie with vanilla 369
ice cream
# COFFEE CREAM BRULE coffes crunch, 369
almend tuille, coffee ice cream
# BISCOFF CHEESECAKE 379

naodles

served with Malabar paratha or steam rice

parmesan tossed crispy potatoes & grilled onions

# PASTA (PENNE FUSILLL SPAGHETTI 469
sauce of your cheoice
(Arrabbinta Sundeicd Tomate Pesto Pesto Mushrosm & Cream)
#FGRANNY'S AGLIO E OLIO 519
brocceli, and asparagus
# BARKED MAC & CHEESE garlic teast (cheddar, 519
Pnrmﬁsan)
#FWILD MUSHROOM RISOTTO arugula & walnuts 529
#CONFIT CHICKEN RAVIOLI remesco sauce, 569
basil burnt butter
#SPAGIHETTI BOLOGNESE prepared with lamb 599
ragout & roasted shallots
# MEATY AGLIO E OLICY becen, sausage, chicken, and 599
shrimp
# VEG PATTY SIZZLER 509
#= APRICOT AND CHIMICHURRI STUFFED 529
COTTAGE CHEESE STEAK SIZZLER
# CHICKEN PEPPER STEAK SIZZLER 569
# PERI PERI CHICKEN SIZZLER 569
# GRILLED CHICKEN & HAM SIZZLER 609
# FRUIT & NUT COUSCOUS remeses B vegetables 509
# ROASTED MUSHROOM & BELL PEPPERS 509
QUESADILLAS
# SPINACH & FETA CANNELLONI italian temate 509
sauce, cheese sauce, feta crumble
# MUSHROOM & LEEKS PUFF PIE 54%

S MALAYSIAN LAKSA BOWL veg/chicken with S49/569

S OMASSAMAN CURRY vegetablelchicken/prawn  S49/570/609

3 SCHNITZEL crumb-fried chicken fillet, potato purée, 569

straw vegetables & mushroem sauce
#4% BARBECUE HARISSA GRILLED CHICKEN 569

sweet potato, olive mash, buttered beans

# CLASSIC ROAST CHICKEN fendant potate, 569
roasted root vegetables

# CAJUN CHICKEN QUESADILLAS sour cream, 609
temate salea, guscamsle

# CHICKEN A LA KIEV stuffed ehicken breast, mashed 819
potatoes, sauteed vegetables

# SHEPHERD'S PIE 599

# LAMB MERGUEYZ WITH PITA tzatziki, tahini & 699
pickles

3# BEER BATTERED FISII & CIIIPS mashed green 699
peas, tartar sauce

it GRILLED FISH Indian Seabass/ Sale 699719

potatoes, fish guacamale, capar butter

# BLACK PEPPER SALMON dill sour eream, 949
provencal potatoes & beans salad

# STHAK & POTATOES steak served with arugula, 829

BELGIAN CITOCOLATE
OREQ CHEESCAKE
BUTTERSCOTCII

COFFEE
RASPBERRY SORBET
BISCOFF

249
249
249
49
249
349

3¢ vagetarian 3f nan - vegetarian ¥ vegan #h ghiten free



