SUSHI

AVOCADO MAKI
shiso (vg)

PRAWN MAKI
tempura, avocado, spicy mayonnaise (g)

CALIFORNIA MAKI
crab meat, mayonnaise, avocado

SALMON MAKI
spicy mayonnaise, spring onions

TUNA MAKI
spicy mayonnaise, spring onions

CHEF'S MORIWASE SASHIMI (6 PIECES)

APPETIZERS

CRUDO

TUNA & AVOCADO TARTARE
chili flakes, lime, yucca chips

CARIBBEAN CONCH SALAD
bell peppers, charred corn, scotch bonnet,
tomato, red onion, cilantro, plantain chips

SEABREAM CEVICHE
leche de tigre, onion, sweet potato,
corn, cilantro

5 DOZEN OYSTERS
shallot vinaigrette, lemon

TUNA or SALMON POKE BOWL
quinoa, avocado, red cabbage, edamame, corn

SALT & PEPPER CALAMARI
garlic & safron aioli (9)

CRACKED LOBSTER
spicy mayonnaise (g)

OCTOPUS SALAD

green olive cream, cherry tomato, cucumber,

basil, chives, lemon

TOMATO GAZPACHO
celery, cucumber, peppers, croutons (vg, g)

CAPRESE
mozzarella, heirloom tomatoes, basil pesto (d)

SELECTION OF DIPS
hummus, guacamole, tzatziki,
oregano bread, vegetable crudites (v, g, d)

SALADS

ROASTED ZUCCHINI & CAULIFLOWER
endive, goat cheese, basil, chili flakes, lemon juice (v, d)

MIXED LEAF
cucumber, avocado, asparagus, pumpkin seeds, balsamic dressing (vg)

ARTICHOKE
broccolini, romaine lettuce, parmigiano reggiano, lemon vinaigrette (d)

GREEK

tomato, olive, cucumber, bell pepper, red onion, feta, oregano (v, d)

ADD: tofu (vg) falafel (vg) chicken prawns confittuna

(V) Vegetarian (VG) Vegan (G) Gluten (N) Nuts (D) Dairy

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.

Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.



PIZZA & SANDWICHES

MARGHERITA PIZZA
tomato sauce, mozzarella, basil (v, g, d)

BURRATA & TRUFFLE PIZZA
mozzarella, tartufata (v, g, d)

CARCIOFI PI1ZZA
tomato sauce, mozzarella, artichoke, zucchini,
parmigiano reggiano (g, d)

MORTADELLA PIZZA
ricotta, mozzarella, pistachio pesto (g, n, d)

DIAVOLA PIZZA
tomato sauce, mozzarella, spicy salami (g, d)

MAINS (accompanied byone side dish)

LENTIL SANDWICH
charcoal bread, onion & tomato chutney (vg)

FISH OR SHRIMP TACOS
blackened seasoning, corn tortilla, tomato salsa,
cucumber, guacamole, pickled jalapeno

PRAWN WRAP
harissa marinated prawns, romaine lettuce,
parmesan, avocado, ceasar dip (g, d)

CHICKEN ON RYE
smashed avocado, creamy eggs, tomato, lettuce (g)

PULLED BEEF SANDWICH
cheddar cheese, pickled cabbage, spicy gherkin
relish (g, d)

*All sandwiches are served with one side dish

SIDEDISHES

CHICKEN SOUVLAKI
garlic, mustard, smoked paprika, pita bread,
tzatziki, tomato, red onion (g, d)

BRANZINO AL ACQUA PAZZA
cherry tomato, olives, lemon (g, d)

PAN FRIED SALMON
GRILLED STRIPLOIN
GRILLED LOBSTER

CATCH OF THE DAY

*All mains are served with one side dish

DESSERTS

MIXED SALAD (vg)
BROCCOLINI (vg)

GRILLED VEGETABLES (vg)
FRENCH FRIES (vg)

TRUFFLE FRIES (d)

TROPICAL FRUIT SALAD
lemongrass, ginger, coconut sorbet (vg)

RASPBERRY & SORREL INFUSION
strawberry sorbet, tuile (vg, g)

CHOCOLATE CREME BRULEE
candied orange (v, n, d)

(V) Vegetarian (VG) Vegan

BERRY PAVLOVA
lime sorbet (v, d)

HOMEMADE SORBET
coconut, mango, soursop, lime-mint, strawberry (vg)

HOMEMADE ICE CREAM
vanilla, chocolate, caramel, pistachio (v, d, n)

(G) Gluten (N) Nuts (D) Dairy

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.

Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.



