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SUPER SALAD

ON THE ROCKS SPECIAL CHEFS SALAD 2675
EGETARIAN SELECTION Ters Moschuns grevns with granny smith, plums cherry
Tommatos, feta cheese, candun) walnul and haney
AVOCADO & PEA IN CHEDDAR CHEESE tand g &
YorsiShtas, cops ORul wih svacho wnd grevn ROASTED CITRUS BEET SALAD T645
l“' by Roaster] bocts, haricot vert, rocket lettuce and
RISSA TOFU chevie cvam chovse @
Harissa spiced tofu with coconut curry sauce BALS C POACHED PEARS s
BALSAMIC & SOV MUSHROOMS gl & chevre e dhese @
twd mushrooms with onion. garfic and babsani CLASSIC CAESAR SALAD 725
"""“" Romaiow hitisce with dich anchovy &
BROCCOLI & CHEDDAR NUGGETS el dnsing, chse crisgs and N couind
::;‘;."‘“‘ O R Il g St SMOKED DUCK SALAD s
Aperket smalgamation of “Umand® - thinly
CIABATTA WITH ROMESCO siad duch breast served with mesclun grevas,
Garlic rubbed ciabatta with parag v
BUFFALO BRO-CAULI WINGS
Spicy oty of auliflower and brocooli tarinated
with hariva and lene
GRILLED VEGETABLE K OMPR WUSH
Skewered vegetables with garlic and yogurt dip Vet G A v e b 7645
Assatererst of shuarey, batton & prosnd anwshscons,
1 avocado and md peppet cole
MEAT SELECTION T 745 :;a::::n“n : e
SHRIMP TAPAS In MANGO SHOOTERS beidesms i porks ot ok
Grllled shrimps with mango vodka shooters presesglrogony
M
& CHEESE FRITTERS Te15
P ! pirwopple h sutfed with Catalan
HARISSA SPICED JOHN DORY ggplent peppes and s escabvads @
Grilled fish with harissa sauce and pickled radish BAKED CAMEMBERT 75
BACON WRAPPED CHICKEN SAUSAGE R F’““’“":‘““ A oo
Chicken munage wrappeod in bucon with hoeey and R o s
maistand peixe SEARED SEA SCALLOPS T77s
BASIL SCENTED CHICKEN b s e pbioy G
Chicken stir fried with chill (lakes, resh basi)
MARYLAND STYLE CAKE 2778
CHICKEN & WAFFLE BITES
Showerd chiken and walfles with maple sad N
harhecar sesce SPICY LAMB BUNS WITH HONEY SOY
74
SPICY LAMB KIBBEH B 5 R
Minced lamb with onion, spices served with tratriki with .;ﬂ"’ M""'“' s b et
waur
PORTUGUESE SPICED PORK ESCALOPE CHICKEN & RLUS CHEESK INVOLTINI s
Thin Stices of pork and parma ham carpaccio o S A T P S
SHRIMP TAPAS In MANGO SHOOTERS HOT POT
Grilind hringps with mongo ks chasters
BLACKENED PRAWNS & PINEAPPLE SKEWERS it e s T
Marivated prevws amd penesyple esth barboyue sancr A bt et
VEGAN T1250
e CHICKEN Tuiso
O b o LAME 1650
SEAFOOD 1850
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ot e o o py o5 f ot O prtetod “REICKS

& ks o “TRT RCIERS™ Il v nd v f e 40y
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JUMBO PRAWNS T 1900
SPRING CHICKEN € 17%0
DOMESTIC TENDERLOIN T 2200
NEW ZEALAND LAMB LOIN T 2500

ST with Pt ash ol yvtstics of he dey

MAIN COURSE

MEAT SELECTION
EGGPLANT, POTATO & ZUCCHING
PARMIGIANA

Swilian style tomato fordis, mrzandla and
parmean chevee layered dhollow fresd egplant
MEXICAN ACAPULCO ENCHILADAS
Roled ol with rfle gl eegeibe
chill pepjer souer, sour crve, g

el peppes saisa

ASPARAGUS & BROCCOLI PHYLLO
Crivp Phyflo pastry cames, wiltt Chows Baian
Gk beane aral s parme

PUMPKIN & RICOTTA RAVIOLI 11345

CHOICE OF SAUCES AND RUBS
Wasabi cream hy
Tiorb buter Mewguite barbwue
Mushmom Maditeeranean rub
Curried cream Mint jus
Wine dlantro Creole spice powder
Phum chill Tox mex i
Three pepper Honey mustand
Fot basil
CHOICE OF SAUCES
Bue cheow saue Garlic butter
Mint jus BBQ sauce
Red wine jus pper
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THREE MEATS 72950 FIVE MEATS 73450

Chicken thigh | Tigre prawrs
New Zealand Lamb ) Smoked duck
Domestic tonderloin h Chicken thigh
New Zealand lamb

Domestic tenderioin

Serand aih otz mash vl cegetabNes o the dey

vy toemato and rfery
et
MUSHROOM & TRUFFLE SCENTED
RISOTTO 145
Creamy v dish, white wine, troffle o, pomiai
and mascarpone

VEGETARIAN

PAN-SEARED LOBSTER 22445
Gril e Lobster with nwtty aromatic wikd rice. preserved sweet
peppers and hasicot beans

JOHN DORY FISH FILLET T2245
Sous-vide Australesian fish filet. dellcious creamy
apinach, butter tcmed crispy potato tartans snd

Honey balsansic drizzhe
COUNTRY STYLECHICKEN LEG T1945
Blackened creole spied poultry feg, oven bakod
Jacket potato, sour crewm, and Al wine sauce
LAMB RUMP t2245
Hewrty French L stew with rosted balsarnec spinl
ot vegrtaties
SLOW ROASTED PORK BELLY 22465
Pork belly. anise flavoured carrot puree, citras
H#mi-aum,-— peans.

e e s,
LAMB LOIN - ¥2600
DOMESTIC TENDERLOIN - £2200
CHOICE OF SAUCES CHOICE OF SIDES
Blamaise Greon Vepetables.
Pepper Com L Sautded Wild Mushroom
Red Wine Sauce L Buttered Asparagus
Mushroom sauce T :‘I‘““"“""*""‘
2 of one vegetable
Coie Regio from the sides




