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ALSAMIC GRILLED VEGETABLE WITH
LJT’! AGE CHEESE

ried vingenahled griiled with chetir aed served with pofaroes)

HICKEN FLORENTIME “1111 MARINARA
wniack and chrete snatod in obioken C0s prilled and perved
rrich Soweans soucey

0T ROAST CHICKEN IN CHATEUEBRIAND
AUCE

uniced chickes fileoy grilled and served witk grope shallor sauee)
HICKEN ENCHILADAS

Chei, chicken Kdney Beans, potaic wedper and safad)
HEPHERI'S PIE
Minced beal vepriables aud potate cu griotin)
L EEF STRONGANOFF
Strips of strloln cooked with omicn and muchroom.
herking {n rck creamy cipagrals sduce. Strved with dudtered rice}
UPREME SIZELER

Boacless chicken, beq steak,
W Wi ajmm Lamb c.ﬁqu.
wate, gritled vegenables
rad pepper sciece)

MEDITERRANEAN
FRILLS AND KEBABAS

ARABIC MIX GRILL

(Lanmb kota, chicken shish taod, ahith bebab grilied
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SHISH TAOUK

(drabic marinated chicken aod vepeiables served with cold merme
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SHISH KEBAR
marinated beef and vegeralbles terved
wirh cold mezze amd buboos)
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".H \.H“ GRILLED SAMAK

sk grilled Arabic sodfe, served with me
ot

ARABIC GRILLED CHICKEN
.'ILR ABIC SEAFOQOD PLATTERS

fiilet of fisk, fumbo prowns and sl Firgs

fe mezze and kuboog)

SEAFOOD

MEXICANO SPICY GRILLED TIGER PRAWNS
(Grilled tiger prawns spiced with Caribbean heriis fuieked with
Lemaon butier sauee, served with butiered rice and green vegeiables)

NORWEGIAN GRILLED SALMON

firriiled spiced salmon fillel 2erved with splcy herb sauce,

Marked potatoes and grilled vegetables)
SEAFOOD TERMIDORE

(Fisk, squid and shrimps cooked in béchamel sauce; grain wilk
Mozzarelly cheere, served with bread and gréen wepelbles)

FILETE DE PESCADO

(Crrilled fresh fisk filles wirth herbs served with matked potade,

Spicy tomale savce and srutded vegetables)
SEAFOOD FLATTER

(Gerilled tiger prawrs, lobster, medim pravwns, squid,
Jiwh filier with spicy grill or lemon biter s

DESSERTS u

STICKY TOFFEE PUDDING
STEAMED CHOCOLATE PUDDING
CHOCO LAVA CAKE

ard et o vereimher Sorved with

fisom pronwns grilled on lava sfone, served with
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SOUPS

CHICKEN MUSHROOM T 190

Creamy chdcker oned mgd

CHICKEN ESCAROLE i g T 190
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FRENCH ONION T 165
: T 165

MINESTRONE

(Fated, procn Siarr fossrio, omion, Celory GRe Car o,

FRESH SALADS

CAESAR T 240/ T 260
ieTree, parreran A o @i grardic bread caber T2707 T 290
with chicken  soafocd, beel bacor [ salmen)

SPICY BEEF BALSAMIC T 2E0
(Grilied begf pimendcs, omon, jalapencs in balsamic vinegar)

CURRIED LAME T 285
flamb with pleided wwpdtables. cucumber. towals and onipm)

NICOISE T 260
(Tuna, burecred green poar, potabs, groen vegpeiables and crmicn)

CLASSIC 7 280

(Emmental cheese, botled egg. apple wedpes, swoet corm,
tomato, leftuce and groen vepetables)

WALDROF T225
fApple, ralting, walnur and celeryy

GREEK Z 245

(Feta checie, effuce, Momatd, ofive. cucumbser,

Ereem vegpctabler and onfony

STARTERS

SUPER NACHOS TF220

VEGETARBLE CROQUETTES 210

SHAWARMA PLATTER T 250 .

FBoql Fchlckeny

LEBANESE FRIED CHICKEN T250
CRUME FRIED FISH ¥ 250
:-;,lf:;-lm BRUSCHETTA 230



VARG tHll\ 2400
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T, . o, Ialne e .l!l_,ll‘:lrfl_rhrlnlnlll.r.rhjl T
NON VEG
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T saanee, Bodled o fried egg plant, chicken ham
11 1-.‘\.'"“' IC L.-\‘wTF T 450
1o sawce, grilled beel, green ofives, bell peppers & bosil leaves)
"{.}E LOALLA DIAVOLA T 4SO
Spicy tomaio sance, back olives, bell peppers, grilfed chicken,
Fi .’.-.-:.a'\.'t'u salami and chilli ﬂnk.r)
SANDWICHES
(Chaice of breads — focaccla, multigrain, regufar whire bread)
CHICKEN HAM 175
(Chicken ham, vegetables, cheese and mayal
CHICKEN FAJITA TORTILLA T 195
(Toriilla sruffed with pan fried Cafiun spiced ehicken
Bell peppers, cheese and vegetables)
CHICKEN FILLET GRILLED T270
(Herbed chicken breast, vegetables, cheere
o mayo)
TURKEY HAM & CHEESE Ti120
(Grilled furkey ham, cheese, vegelablet drd
Swead chilly mayo)
HONEY GLAZED LAMB T2s
ASwmaked sliced famb, ming yeghurt, wpetables
wnd theaso)
BEEF FAJITA TORTILLA T8
(Tornills siwffed with fenderloin steak cheese
and vegetalles)
SMOKED SALMON 200
iSmaoked solmon, Caevar deassing and veipeiables)
TUNA TI10
(Tuinu, howey, mustard & vegerablis)
TI55

CRILLED VEGETABLE
iirtited vegerabies, BB souce & chissel

MOZEARELLA & PESTO
flaceancind chisdiy, patto Scie, Bamsid
amd Ereen |muuﬂ)

BEEF HAM STEAK

(el ham, vegeruhlin, chadie oo By




BLURGERS

(Served with fries and green salad)
BEOQ CHICKEN

GRILLED CHICKEN
GRILLED CHICKEN FILLET
GRILLED LAME

GRILLED HAM (BEEF)
VEGETABLE CHEESE

2195
T 230
T 350

T 245
T235
Tids

SIDES OF POTATO

CREAMY MASHED POTATO T 135
fifasked potatoes enricked with fresh crecm and beatery

PAPRIKA T
(Roasted p wedges / potate with pagrika)

HASH BROWMN T 1200
fButtered mached potoloes. rutmeg and omion)

POTATO LYONNAISE T 1300
(Burrered sliced potals, onion, garlic and parsicy)

HERB ROASTED
(Roasted baby potatoes with herbs)

PASTAS

PENNE ARABIATA
{Griited chicken with Basil. red chilli & donched iomasoy




