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Crill, Stove & Ouven

Seafood Mixed Grill (S1) 690 Cbhﬁﬂ’ f ?”ﬂg

(FB/Al Supplement 250)

Line caught fish , prawns , calamari, mussels

Fish and Chips (L. G) 425

Y TR Grilled Beef Rib Eye (L) 675 (FB/Al Supplement 250) Battered line fish fillet, coleslaw, spicy mayo
™™ L Y Peppercorn sauce, mash potatoes, mushroom .
LASHS - I ,A»‘ Chicken Curry 395
.:Lu' ‘_f)", " a { Grilled Prawn (S,1) 650 (FB/Al Supplement 200) Spiced creamy chicken, curry leaves served with rice &
‘1."',“:, ’5“.‘7 Y oV 2 Seasonal vegetables. lemon butter sauce, rice chutney
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iy Catch of the Day 545 Chicken Wrap (L.G) 395
Locally caught fish, local chutney, Creole sauce, rice Chicken in cajun spice, garlic, capsicam, lettuce 9 ‘v" ]
»
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BBQ Pork Ribs (P) 495 P |=:
Slow cooked ribs, french fries, garden salad Dl >
elween 9 R
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Classic Caesar Salad (L.P.S.G) 240 " LINAR
Baby gem, parmesan, garlic rubbed crouton, cris . A RN |
bacgng caespar dressin 1 v Italian <P'G’L>_ .400 - BA(s ':"\‘
5 g Homemade panini, parma ham, mozzarella, tomato W Tald N
Add chicken for 150 basi posto ’ ’ ' ' - v" .
Add three grilled shrimps (S) for 220 yy
. Ocean Club (GLN) 420 Baked with love, in our wood burning pizza oven. v‘:: ’
I raditional Greek Salad (L) 310 Smoked salmon, tuna, avocado salsa, cereal bread LI "IV |
Feta, olives, peppers, red onion, tomato, lemon olive oil Y . 'Y
. . . , argarita (1L.G) 300 ~p,w"
dressing, oregano Vegetarian Club Sandwich (LGVN) 350 Tomgn mogzare%lal oregano .oy ",: .
Caprese Salad <|_> 395 Brown bread, grilled vegetables, pesto . a I\: .:.Q' |
Fresh ripe tomatoes, mozzarella, basil pesto, salt Club Sandwich (1.G.P) 420 Pepperonl LGS) 320 _ [‘ve ("’
flakes, cracked black pepper e, o [5rEem, BT, TR e Tomato, mozzarella, oregano, pepperoni | VY “'Q. "\
299 bacen femate AT N
‘) Smoked Marlin Salad (S) 310 Aria (LG.S) 350 It |
. ’A Local marlin, tomato, peppers, onion, pineapple, M w& Shrimp, mussel, calamari, fish, herb butter = l‘:
5 passion fruit dressing :;; 1 4
: _ . Napoli (L.G) 320 RETARN
g Sthky Wlngs (Gl) 350 The Classic (P.l.G) 475 Tomato, oregano, anchovies, capers, chili flakes, garlic e :' N ‘
2 BBQ chili crispy wing Beef patty, bacon, tomato, onion, cheddar cheese ° \ ’:..
LY ‘ Parma Ham (LLG.P) 380 N E
4 Nicoise Salad (S) 370 \/egetarlan Burger (L.G) 430 ggmécs)énmozzarella, oregano, Parma ham, shaved :““..'('.O“
ady Tuna, boiled eggs, potato, beans, french dressing Homemade patty, guacamole, tomato salsa, 24 :' “
[ Jalapefio, sour cream . | ¢ \
Creole Pizza (PL) 350 v ‘," |
| Fish Burger (G.lL,) 420 Tomato, sausage rougaille, mozarella - n‘:
. Squid ink black bun, battered fillet, capers :\\ ’
a v N a = ’ - v ™ LV o mayonnaise, onion pickle ) AR
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XY " Steamed Rice 90 v '; 4 e o o erved in a Glass
1 L editerranean (G, )
I [ 4 L . .
. a : Seasonal Salad 140 Maccaroni, marinated cherry tomato, tuna, mint Ask your waiter for more details! 210
» N Steamed Vegetables (1) 140 . .
| S , Traditional Beeflasagna (Gl) 410 Fruit Salad 210
S0 | French Fries 1o 4 : ; i
g “ » Served with seasonal garden salad Served with tropical sorbet
- Roasted Potato Wedges 90 ’
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Fettuccine Alfredo (GL) 395

Creamy sauce, with chicken, mushroom, parsley
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g Seafood Spaghetti (G.S) 425
Mussels, calamari, prawns, courgette, pesto
' ‘.‘ (1) Lactose, (G) Gluten, (S) Seafood, (N) Nuts, (P) Pork, (V) Vegan v ":"::. : ..A ¢‘. 1 '1. -A‘ ) '::-’ ..A “



