Guests with dietary requirements, please inform our staff when placing
orders
Can be prepared Vegan
Can be prepared Glutten Free
Can be prepared w/o onion and garlic
SALADS
Celeriac Salad - celeriac, apple, almond, cabbage, celery, carrot, spanish
onion and avocado with a yoghurt tahini dressing.

19

Plum Salad - fresh plum, braised chicory, rocket leaves, endive, labne and
walnut with a citrus dressing

19

Falafel Salad - crushed falafel, cherry tomato, olives, cucumber, capsicum,
Spanish onion and salad greens with a yoghurt mint dressing

19

Principessa - mesclun, roasted pumpkin, avocado, asparagus, marinated
mushroom, tomato, bocconcini and French beans, with a balsamic
vinaigrette

19

Beetroot Salad - roasted beetroot, edamame beans, avocado, labne and
almonds

19

STARTERS
Antipasto platter - A selection of small dishes designed to share: fried feta,
eggplant balls, roasted capsicum and almond dip, tzaziki and marinated
olives, served with ciabatta bread
Mezze platter
A selection of Middle Eastern dips designed to share: Hummus, Aromatic
pumpkin and carrot, beetroot and almond dip, served with Falafel balls,
Tzatziki and Pita bread

29

29

Haloumi - pan fried Haloumi cheese with salad greens, roasted capsicum
and a lentil, cucumber and mint salad

20

Magic mushroom - baked Portobello mushroom with spinach and ricotta
cheese, topped with a tomato basil sauce and mozzarella

20

Garlic flat bread - with sautéed mushrooms, thyme, artichoke, Spanish onion
and baby spinach

18

Lemongrass Corn Fritters - served with lime coriander mayonnaise

16

Pommodoro - homemade herb bread with feta, olive tapenade, and
cherry tomato marinated with garlic, basil and olive oil

14

Dukkha - dukkha served with extra virgin oil and Ciabatta bread

14

MAINS
Moroccan Eggplant - Baked eggplant infused with Middle Eastern spices,
topped with chickpeas, spring onion and labne

King Oyster Mushroom -Grilled King oyster Mushroom with asparagus,
artichoke, roasted potato and tomato

Capsicum Quinoa - roasted capsicum stuffed with spiced quinoa, carrot and
potato served with a straw salad

Spanakopita - baked ricotta, spinach, feta and filo pastry served with grilled
portobello and mixed vegetable ratatouille

Bosco misto - spinach, feta and tofu patties coated with almonds and
sesame, served with asparagus and a mushroom plum sauce

Vegetable Tandoori - char-grilled mushroom, brinjal, capsicum, onion and tofu
marinated in tandoori spices served with yoghurt, mango chutney and rice

Moussaka - baked layers of eggplant, potato, tomato and lentils, infused with
middle eastern spices, topped with a béchamel sauce

29

29

29

29

29

29

29

PASTA & PIZZA
Spaghetti Burrata - tossed in an Arrabiata sauce with spinach, asparagus,
tomato topped with burrata and parmesan

Zucca Fettucini - sauteed in a creamy pumpkin sauce with carrot, sage,
walnut, baby spinach and parmesan

Broccolini Pesto - spaghetti, broccolini, sun dried tomato,and french beans
tossed with walnut pesto, rocket, chili and parmesan

Absolut - penne pasta with asparagus, spinach, sun dried tomato, capsicum
and onion, flamed with Absolut vodka, in a pink sauce with shaved Parmesan

Lasagna - baked with mushroom, spinach, onion, zucchini, capsicum, tomato,
mozzarella, basil and parmesan

29

29

29

29

29

Four Cheese Pizza - Smoked cheddar, Emmenthal, Gouda and Edam

24

Diavola Pizza - Zucchini, onion, chili, herb, mozarella and tomato salsa

24

Supremo Pizza - mozzarella, parmesan, artichoke hearts, cherry tomatoes,
roasted capsicum, olives, sun dried tomato, Spanish onion and basil

Kashmir Pizza - bocconcini, mozzarella, hummus, onion, asparagus, tofu and
cherry tomato with tandoori sauce

24

24

Nibble, Nosh & Snack
Truffle Fries - French fries tossed with truffle oil, grated parmesan and paprika
Herb Bread
Garlic Bread
Ciabatta Bread
Pita Bread

7
7
7
7

Bowl of olives
Bowl of feta
Fried Feta

All prices are subject to government taxes and 10% service charge

12
7
8
8

