
THRICE COOKED HAND CUT 
CHIPS 

Smoked paprika, chive crème, chipotle mayo
625

PATATAS BRAVAS
Spiced tomato sauce, black kalamata olives, 

garlic crème
675

QUINOA WHITEBEAN FALAFEL
Creamy hummus, tahini garlic sauce, harissa 

drizzle, fresh mint
750

BUTTER GARLIC PRAWNS
Tiger prawns marinated with golden roasted 

garlic, cooked in the tandoor
1595

MIDDLE EASTERN MEZZE
Classic hummus~ Chickpea, tahini, garlic, cumin, and olive oil

Batinjan rahib ~ Lebanese smoked aubergine with parsley, garlic, lemon 
and olive oil

Pancar salatasi ~ Turkish style pickled beetroot, with feta
served with fresh baked pita pillows

875

SALMON TIKKA BROCHETTE
Stone grilled atlantic salmon, scallions and 

chilli garlic oil
1095

LEMONGRASS CARAMELISED 
CHICKEN/ B**F SKEWERS

 Vietnamese spiced chicken/ b**f  skewers, 
chilli lime drizzle

850

COAL SMOKED CHICKEN
Tender chicken breast marinated with cream 

and yellow chilli cooked in the tandoor
995

FIVE SPICE PORK BAO
Fresh red chilli, pickled cucumber, scallions, 

crispy shallots
1025

S M A L L  P L AT E S

Government taxes extra.     Vegetarian     Non-Vegetarian     Vegan
Please notify your server of  any food allergies or intolerances when ordering. We cannot guarantee the total absence of  allergens in our dishes. 



S ou p / Sa l a d

CORN CHOWDER
Hearty creamy corn chowder with 
potatoes, corn, celery and thyme

add on : chicken 75
575

TOMATO BASIL SOUP
Slow simmered tomatoes, garlic, basil, 

served with garlic toast
575

WILD MUSHROOM &
SPINACH

Herbed spinach crème with chunky 
mushroom and toasted fox nuts 

625

LEMONGRASS BROTH
Spicy fragrant vegetable broth, scallions, 

rice crisps
575

LENTIL CAPPUCCINO 
Ginger, fresh turmeric, curry leaves, 

coconut crème
575

CHAAT ANKURIT
Pickled baby veggies, avocado, sprouts, 

lemon-cumin vinaigrette
 695

FARMHOUSE SUMMER BOWL
Iceberg & greens, apple, grilled veggies, 
olives, balsamic drizzle, toasted baguette 

add : grilled chicken 75
695

CHICKPEAS & MILLET 
TABBOULEH BOWL

Pickled beet, pickled chillies, grilled 
halloumi, pomegranate, tahini dressing

695 

SOUTHWEST CHICKEN COBB 
SALAD

Grilled chicken, boiled egg, fresh greens, 
cherry tomato, avocado, ranch dressing, 

crumbled blue cheese
add on:  bacon shards 75

925

SMOKED SALMON & KALE 
SALAD

Fresh kale, snow peas, apple, baby 
tomatoes, lemon-honey drizzle & crunchy 

quinoa
925

HARA SOYA AUR 
CHUKANDER KA CHAT

edamame beans, beetroot, chickpeas coated 
with mint yoghurt with
roasted almond flakes

695

Government taxes extra.     Vegetarian     Non-Vegetarian     Vegan
Please notify your server of  any food allergies or intolerances when ordering. We cannot guarantee the total absence of  allergens in our dishes. 

CAESAR
Crisp romaine, baguette croutons, caesar dressing,

shaved parmesan
add on:  house made bacon bits 75

695



CREAMY VEGAN 
Crunchy snow peas, young tomatoes, roasted pumpkin & seeds, 

coconut crème
925

PLUM TOMATO
Roast peppers, broccoli and olives, plum tomato sauce with 

parmigiano reggiano
925

ALFREDO 
Spinach and mushroom, creamy alfredo sauce, loaded with cheese

925

CLASSIC MARGHERITA
Tomato, basil, mozzarella

895

PIZZA AI FUNGI AL TARTUFO
Wild mushroom, roasted baby tomatoes, cheese,

truffle oil drizzle
1015

PIZZA AL FORMAGGIO FREDDO
Trio of  chilies, sautéed shallots, mozzarella melt,

olive oil drizzle
1015

PIZZA AL POLLO
BBQ chicken, onion, jalapeno, pimentos & cheddar melt

1275

PIZZA ALLA BOLOGNESE
Lamb / b**f  cooked with plum tomatoes

and fresh herbs, parmesan
1275

PIZZA ALLA CARBONARA PEPPERONI
Loaded with pepperoni, baked with classic carbonara sauce 

bacon, onion, egg & cheese, cracked pepper
1275

PIZZA AL SALMONE E FORMAGGIO
Smoked salmon, cream cheese, capers, arugula

& fresh herbs
1275

Our pizzas are done in the classic napoli style. hand tossed with a thin center and a 
nice blistered crust. Cooked for just 90 Seconds at 800° F

N E A P OL I TA N  P I Z Z A

MAKE YOUR OWN PIZZA
Choose from : 

Roasted baby tomato, onions, mushrooms, sweet corn kernels, bell peppers, olives, jalapenos,
bbq chicken, pepperoni, smoked salmon, bacon, ham

1195 / 1495

GARLIC-PAPRIKA CRÈME 
Asparagus, snow peas, cherry tomato tossed in a garlic 

paprika cream sauce
975

CREAM CHEESE & PESTO
With roasted baby tomato and pinenuts

925

B**F / LAMB BOLOGNAISE
With parmesan and herbs

1025

Government taxes extra.     Vegetarian     Non-Vegetarian     Vegan
Please notify your server of  any food allergies or intolerances when ordering. We cannot guarantee the total absence of  allergens in our dishes. 

T h e  Pas ta  Ba r
CHOOSE YOUR PASTA

Penne, Spaghetti, Tagliatelle, Gluten Free Pasta 

CHOOSE YOUR SAUCE

CARBONARA
With roasted bacon, pepper, cream and parmesan

1025

Add on: chicken / bacon / ham to any pasta
75



FALAFEL SANDWICH
Yemeni falafel, tahina, pickled red cabbage, zhoug, 

aubergine, leaves in baladi
775

TRUFFLED MUSHROOM BURGER
Crunchy chickpeas, beans & mushrooms patty, pickled 

onions, chipotle mayo & truffle drizzle
825

VEGAN PROTEIN BURGER
Gluten free seed & nut patty, chilli garlic sauce,

pickles & greens
775

CLASSIC PANINI
 With pesto, mozzarella, fresh tomatoes

add on : herbed chicken 110
775

BAGEL & CREAM CHEESE
Toasted bagel, rocket, smoked pepper, grilled scallion, olive, 

sundried tomato, garlic, basil
add on:  smoked salmon 110

775

GRILLED FAJITAS
Grilled vegetables, chipotle mayo, torched onions, sour 

cream, pico de gallo
add on : pulled chicken 110

700

CLASSIC HAM N CHEESE                                                                
Sliced ham, gruyere cheese in

toasted brioche
825

ETHIOPIAN SPICED CHICKEN 
SANDWICH

Lime, pepper, fenugreek and egg served in a warm baladi 
bread 
825

PERUVIAN CHICKEN BURGER
Butter milk fried chicken, greens, guacamole & 

pico-de-gallo   
795

MUSTARD LAMB SANDWICH
Caramelised onion, relish and mint in a brioche roll

855

CLASSIC GRIDDLED BURGER
Juicy b**f  patty/ grilled chicken, aged cheddar melt, 

pickles & greens
855

CANTERBURY FISH BURGER
Fried fillet of  fish with homemade tartar sauce

& greens
855

Government taxes extra.     Vegetarian     Non-Vegetarian     Vegan
Please notify your server  of  any food allergies or intolerances when ordering. We cannot guarantee the total absence of  allergens in our dishes. 

Sa n d w ich e s  &  B u r g e r s
Served with our signature thrice cooked thick cut home fries and a side salad 

S i de s

HOME FRIES
Sea salt / Truffle oil 

MUSTARD MASH 

CREAMED SPINACH
WITH EMMENTAL

HOUSE SALAD

GARLIC BREAD / with cheese

GRILLED VEGGIES

JASMINE RICE

@ 395

CLUB SANDWICH
Toasted bread, ham or chicken salami, cheese, tomato,

lettuce, egg, chicken in mayo
855



ARTICHOKE, GARBANZO BEAN PAELLA  
Vegan paella with artichoke, chickpeas, baby spinach, 

smoked peppers & crispy quinoa
995

 
BROWN BUTTER SEARED COTTAGE 

CHEESE 
Lemony garlic greens, herb roasted potato pebbles

& miso butter
995

TORTELLINI AI FUNGI SELVATICA
Homemade ricotta tortellini with fresh herbs, wild 

mushrooms & parmigiano reggiano
995

MASSAMAN CURRY
Rich coconut curry with roasted peanuts, bay leaves, 

cardamom, cinnamon, vegetables and tofu
served with steamed jasmine rice

995

CHILLI SMOKED TOFU
Pan roasted tofu, chilli miso, burnt garlic red rice

995

 CHILLI-SAMBAL NOODLE BOWL
Gluten free rice noodles, sambal, garlic chives, long beans, 

snow peas, sprouts
875

MOROCCAN CHICKEN TAGINE
With prunes, peppers and olives served with lentil 

and onion pilaf
1250

PAN SEARED CHICKEN
 Creole potato, local tomato confit, braised pak choy, 

creamy cajun sauce
1250

PISTACHIO CRUSTED FISH
Exotic greens, leek and potato mash, miso bourbon sauce

1395

PAN FRIED ATLANTIC SALMON
 Asparagus spears, leek mash, mustard-lime

cream sauce
1595

LOBSTER RISSOTO
Champagne, olives, capers, fresh herbs

1595

RAGU AL VINA ROSSO
Lamb stew in red wine with oregano and shallots,

two style potatoes & rucola 
served with toasted baguette OR steamed rice

1495

NEW ZEALAND LAMB CHOP
Medium grilled NZ lamb, minted pea purée, grilled 

mushrooms and pan juices
2095

SMOKED BREAST OF DUCK 
Goat cheese, stone ground grits, garlic broccoli,

boozy berry jus
1595

GRILLED FILET MIGNON 
Centre cut tenderloin, mustard mashed potatoes, charred 

veggies and pepper sauce
1595

PULLED PORK NOODLES
Pimentos, onion, pak choy, sesame, rice noodles and 

scallions
1395

BREAKFAST ANYTIME 
3 eggs your style, toast, baked beans, home fries,

griddled sausages chicken / pork
625

Government taxes extra.     Vegetarian     Non-Vegetarian     Vegan
Please notify your server of  any food allergies or intolerances when ordering. We cannot guarantee the total absence of  allergens in our dishes. 

M A I N S



Government taxes extra.     Vegetarian     Non-Vegetarian     Vegan
Please notify your server of  any food allergies or intolerances when ordering. We cannot guarantee the total absence of  allergens in our dishes. 

TOMATO BASIL SOUP
Slow simmered tomatoes, garlic, basil,

served with garlic toast
575

CHICKPEAS & MILLET TABBOULEH 
BOWL

Pickled beet, pickled chillies, grilled halloumi, 
pomegranate, tahini dressing

695

TRUFFLED MUSHROOM 
BURGER

Crunchy chickpeas & beans & 
mushrooms patty, pickled onions, chipotle 

mayo & truffle drizzle
825

CLASSIC GRIDDLED 
BURGER

Juicy b**f  patty/ grilled chicken, aged 
cheddar melt, pickles & greens

875

CLUB SANDWICH
Toasted bread, ham or chicken 

salami, cheese, tomato, lettuce, egg, 
chicken in mayo

855

PAN FRIED CHICKEN
Creole potato, local tomato confit, braised pak choy, 

creamy cajun sauce
1250

DUM KI RAAN BIRYANI 
Slow tandoor roasted lamb with long grained basmati rice,

served in 'dum
1495

PENNE PLUM TOMATO 
Roast peppers, broccoli and olives plum tomato sauce with 

Parmigiano Reggiano
925

SUBZ BIRYANI 
Mild spiced vegetables cooked with long grained basmati 

rice, served in 'dum
1250

CAESAR
Crisp romaine, baguette croutons, caesar dressing, shaved 

parmesan
add on:  house made bacon bits

Add: grilled chicken 75
695

L AT E  N I G H T  M E N U
(11:00hrs to 23:00hrs)

M A I N S

Sa n d w ich e s  &  B u r g e r s

S OU P  &  SA L A D

MIDDLE EASTERN MEZZE
Classic hummus: chickpea, tahini, garlic, cumin and olive oil

Batinjan rahib: Lebanese smoked aubergine with parsley, 
garlic, lemon and olive oil

Pancar salatasi: Turkish styled pickled beetroot, with feta
served with fresh baked pita pillows

875

QUINOA WHITEBEAN FALAFEL
Creamy hummus, tahini garlic sauce, harissa drizzle,

fresh mint
750

MEDITERRANEAN OMELETTE
Three egg omelette with roasted red peppers, tomatoes, 

onions, and feta
695

S M A L L  P L AT E S



Government taxes extra.     Vegetarian     Non-Vegetarian     Vegan
Please notify your server of  any food allergies or intolerances when ordering. We cannot guarantee the total absence of  allergens in our dishes. 

ICE CREAMS
A choice of  Bavarian Chocolate, Very Berry 

Strawberry, Alphonso Mango, Classic Vanilla
395

DARK CHOCOLATE MOUSSE
72% belgian chocolate, vanilla double cream

625

SEASONAL FRUIT PLATTER 
625

TIRAMISU JARS
625

TARTA DE VANILLA Y CARMELO 
CON CHOCOLATE    

Biscuit joconde, crema de caramelo, ganache de 
chocolate, salted butterscotch

625

SPICED CARROT CAKE 
Cream cheese mousse, pecan brittle

625

CRÈME BRÛLÉE 
Double fat crème and caramel crust

625

KULFI  
Traditional Indian hand churned ice cream

395

CRÈME CARAMEL
Double fat cream baked with caramelised 

sugar crust
625

CHEESE PLATTER
Cheddar, Emmental, Gouda, Blue cheese

1295

DOUBLE CHOCOLATE TWIX 
                     chocolate, caramel walnuts, 

strawberry coulis
625

MINI BANOFFEE PIE   
Baileys emulsion, dehydrated banana candy

625

MIXED BERRY CREMEUX  
Lychee and rose jelly, almond croquant

625

PISTACHIO BAKLAVA 
Crisp layered filo pastry loaded with nuts glazed 

with golden syrup
625

DE L I  de s s e rts



Government taxes extra.     Vegetarian     Non-Vegetarian     Vegan
Please notify your server of  any food allergies or intolerances when ordering. We cannot guarantee the total absence of  allergens in our dishes. 

FRESH 
WATERMELON JUICE

325

HOUSE LEMONADE
Classic, Ginger, Lemongrass

275

VIRGIN MARY
375

AERATED BEVERAGES
Coke / Diet Coke,  Sprite,

Ginger Ale, Red Bull
275

FRESH  ORANGE
JUICE

325

TENDER
COCONUT WATER

275

WATER & SODA
Perrier 300ml (320), 

Still Water - Veen 660ml (200),
Sparkling Water - Veen 660ml (250),

Club Soda 300ml  (200)

ICED  TEA
Peach, Lemon, Elder Flower

375

THICK SHAKES
Bavarian Chocolate      

Very berry strawberry     Classic Vanilla
375

ESPRESSO
MACCHIATO
AMERICANO

CAFÉ LATTE
CAPPUCCINO
CAFÉ MOCHA

DECAFFEINATED
295

COLD COFFEE
Classic

Iced Latte
295

ASSAM
ENGLISH 

BREAKFAST
DARJEELING

EARL GREY

GREEN
JASMINE

PEPPERMINT
CHAMOMILE

275

MASALA CHAI
295

SIGNATURE HOT 
CHOCOLATE

375
Add On Flavours

Caramel, Hazelnut

J U ICE S  &  COOL E R S

COF F E E  T E A   














