
DINNER
SU S TA I N A B L E   •   O R G A N I C   •   L O C A L

black cod wi th  o l ives  + potatoes in  parchment                              1200

bro i led  sa lmon,  c i t rus  yoghurt  sauce    1200

gr i l led  red snapper  wi th  green tomato + watermelon sa lsa  1200

gr i l led  jumbo prawns,  lemon peanut  but ter  d ip  1200

lemony r isot to  wi th  asparagus + shr imps 1100

f rench f r ies   •   mashed potatoes  •   s teamed r ice   each  200

baby vegetables   •   nutmeg sp inach  •   sauteed but ternut  squash 

penne arrab iata  wi th  p lum tomatoes + pecor ino romano                       950

pesto  maccheroni  wi th  zucchin i ,  potatoes + green beans 950

vegetar ian pad tha i  wi th  nuts                        900

art ichoke + sp inach quiche wi th  gar l ic  + to fu  800

fish

vegetarian

sides

soups

meats

tha i  ch icken noodle  wi th  lemongrass + oyster  sauce 500

smoky spanish tomato wi th  be l l  peppers  + cumin 500

r ich  porc in i  mushroom soup 500

starters
beef  carpacc io ,  lemony mayonnaise  850

home cured norwegian sa lmon grava lax  900

deep f r ied  tempura vegetables  600

seafood sushi  800

vegetar ian sushi  600

pasta  + ch icken grat in  950

roast  beef  tender lo in  wi th  smoked papr ika  mayonnaise    1200

rosemary  gar l ic  pork  chops,  pan gravy  1200

gr i l led  lamb chops,  mint  sauce 1200

cajun-spiced ch icken breast ,  demi-g laze sauce 1200

tag l ia te l le  wi th  haze lnuts ,  pancet ta  + sage 800

al l  pr ices  inc lude VAT and government  taxes


