
O U R  F O O D  M E N U  I N V I T E S  Y O U  T O  I N D U L G E  I N  A N
E X Q U I S I T E  S E L E C T I O N  O F  I N T E R N A T I O N A L  F L A V O R S ,

A R T F U L LY  P R E S E N T E D  T O  D E L I G H T  B O T H  
T H E  E Y E  A N D  T H E  P A L A T E .



app�izers
S O U P  O F  T H E  M O N T H  

Soup of the month with deliciously combined fresh seasonal vegetables.

O C T O P U S  C A R P A C C I O  

Slow cooked Morocco octopus in red wine, fried chickpeas,

B E E F  C A R P A C C I O

1 0 . 0 0

1 6 . 5 0

1 9 . 5 0



Y O U R  S E N S E S  A N D  I G N I T E  Y O U R  A P P E T I T E .  O U R  G O U R M E T  S T A R T E R S

M E A L  B E G I N S  W I T H  A  D E L I C I O U S  B E G I N N I N G .  

T E M P U R A  P R A W N S   

Fried prawns, mango, wasabi mayonnaise, arugula & sweet chilli sauce.

B E E F  T A R T A R E   

served with fresh radish, turmeric mayonaise, homemade potato crisp & egg yolk.

C A LY P S O  O C T O P U S  ( 1 5 0 g r )

caramelised onions,  fried capers, crispy leeks & herbed oil.

1 7 . 0 0

1 8 . 5 0

1 9 . 0 0



oysters

mussels

G I L L A R D E A U   N o  2  

 

I N  C R E A M Y  G A R L I C  S A U C E  

mustard, infused with white wine & served with fresh cream and parsley.

Pan seared scallops on a bed of herbed quinoa with mushrooms, pine nuts & basil oil.

1 5 . 0 0

1 8 . 0 0

x1
7.00

x6
40.00

x12
79.00

(Upon availability)

(Upon availability)

sca�ops



prawns

B L U E F I N  T U N A  

S A L M O N  

1 1 . 0 0

9 . 0 0

sashimi

B L U E F I N  T U N A

S A L M O N
1 1 . 0 0

9 . 0 0

nigiri

1 7 . 0 0



C A L I F O R N I C A T I O N

Topping: Tobico & teriyaki sauce 

S E A  B R E E Z E
 

Filling: Salmon, tempura prawn. 
Topping: Tuna, tobico, spring onion, Japanese mayo & sesame seeds.

R A I N B O W

Filling: Prawn, crab meat, avocado, sesame seeds.

Topping: Tuna, salmon, sea bass, avocado & spicy mayonnaise.

S A L M O N  T W I S T  

Filling: Pickled ginger, Philadelphia cheese.
Topping: Fresh salmon, sesame seeds & teriyaki sauce.

1 7 . 0 0

1 9 . 5 0

1 8 . 0 0

1 7 . 5 0

sushi



S H R I M P  M A K I  

Filling: Boiled shrimp, red onion, chives, Fresh garlic, sriracha mayo, Togarashi, & sesame oil.

Topping: Avocado, mango, cucumber, crispy onion, chives, sesame seeds, 

C H A M E L E O N
 

O . M . G  

M I D A S  T O U C H   

Topping: Mango, tobico & spicy mayo.

1 8 . 5 0

2 6 . 0 0

2 2 . 0 0

1 8 . 5 0



T I G E R  P R A W N  

H A M A C H I  S P I C Y  M A K I

D Y N A M I T E

Filling: Fresh salmon, cream cheese.

S U S H I  S A M B A  

Filling: Mixture of Spicy salmon & mango salsa

Topping: Blow torched salmon, mango salsa & Japanese mayo.

1 8 . 0 0

1 7 . 5 0

1 8 . 0 0

1 8 . 0 0

sushi



N A J I L A  M A K I  

S P I C Y  T U N A
  

Tuna, Japanese mayo, crunchy tempura, spring onion & chilly sauce Sriracha. 

D R A G O N

Filling: Prawn tempura, cucumber & avocado.

Topping: Avocado, spicy mayo & teriyaki sauce.

V E G A N

Mix leaf salad, mango, avocado, cucumber, asparagus & baby carrot.

1 8 . 0 0

1 9 . 0 0

1 6 . 0 0

1 7 . 5 0



G O A T  C H E E S E  S A L A D

Radicchio, arugula, cherry tomatoes, strawberries, radish,

B U R R A T A  I T A L I A N A  

Fresh Italian burrata with basil pesto, rocket leaves,
pickles from colorful cherry tomatoes & beetroots, black olives soil,

beetroot puree, pine nuts & crispy tuile.

2 2 . 0 0

2 2 . 5 0

salads



P R A W N  S A L A D

Mix salad, grilled prawns, tempura prawns, avocado, Jalapeños,
cherry tomatoes, cucumber & Sriracha mayonnaise

  
  

M E D I T E R R A N E A N  

Fresh tomatoes, cucumber, red onions, seedless black olives,

C R I S P Y  C H I C K E N  C A E S A R S   

2 1 . 0 0

2 0 . 0 0

2 2 . 5 0



pasta S E A F O O D  R I S O T T O

P O R C I N I  M U S H R O O M  R A V I O L I

L I N G U I N I  C A R B O N A R A  

Bacon, spring onion, garlic cream sauce & parmesan tuile.

P R A W N  &  C A L A M A R I  T A G L I A T E L L E

G N O C C H I

Potato gnocchi with spinach and creamy garlic sauce, served

2 9 . 5 0

2 5 . 0 0

2 2 . 0 0

2 8 . 0 0

2 3 . 5 0





healthy F A L A F E L  S A L A D  

Baked falafel, mix leaf salad, cherry tomatoes,
cucumber,red onion, carrot, avocado & beetroot hummus dressing

M A R I N A  P O K E  B O W L

Fresh salmon, sourimi, mango, wakame, edamame beans,radish, cucumber, 
avocado, Jalapeños, sesame & calamansi dressing on top of marinated sushi rice.

V E G A N  P A S T A  

& cashew nuts served with avocado mousse.

V E G A N  M E A T B A L L S  

T H E  G - B O W L  

Marinated salmon with herbs & Jalapeño peppers, avocado, mango,

1 8 . 0 0

2 1 . 0 0

2 2 . 0 0

1 9 . 0 0

1 9 . 5 0



€ 3 5 . 5 0

seafoodM A I N  D I S H E S

B L A C K  C O D  F I L L E T   

Best choice of wild black cod from Alaska served with edamame beans, 
crushed baby potatoes, spring onion, sesame & miso teriyaki sauce.

Y U Z U  S A L M O N  F I L L E T
 

3 9 . 5 0

3 1 . 0 0



G O L D E N  C A L A M A R I  

sauté vegetables & chilli mayonaise.

S E A  B A S S

Baked fresh Cyprus farmed sea bass over wild rice,

S E A F O O D  C O M B I N A T I O N

 

grilled sea bass, sauté vegetables & creamy garlic sauce.

2 6 . 5 0

3 0 . 0 0

3 6 . 0 0

O U R  E X Q U I S I T E  S E A F O O D  S E L E C T I O N !
T A S T E  T H E  S E A  I N  E V E R Y  B I T E !



€ 3 5 . 5 0

me�M A I N  D I S H E S

P O R K  B E L LY  ( 3 0 0 g r )  

charred leeks & commandaria sauce.

B E E F  T E N D E R R L O I N  ( 2 5 0 g r )
 

Grilled angus beef tenderloin, celeriac puree,
beetroot ragout, sauté shallots & red wine sauce.

R I B  E Y E  S T E A K  ( 3 0 0 g r )  
 

Grilled Australian rib eye steak, baked sweet potatoes,

G R I L L E D  C H I C K E N  ( 3 0 0 g r )  
 

3 3 . 0 0

4 2 . 0 0

4 1 . 0 0

3 0 . 0 0



€ 3 5 . 5 0

 
 

 

4 . 0 0
4 . 0 0
4 . 0 0
5 . 0 0
4 . 0 0
6 . 0 0
5 . 0 0
7 . 0 0
4 . 0 0
7 . 0 0
2 . 5 0

3 . 5 0

side dishes

D U C K  B R E A S T  F I L L E T  

S T O N E  C O O K E D  U S D A  ( 4 0 0 g r )  
 

3 5 . 0 0

6 5 . 0 0

E X T R A  S A U C E S



C H O C O L A T E  T E M P T A T I O N

T R O P I C A L  K I W I  F U S I O N

kiwi whipped cream, pistachio twill, kiwi foam & mango passion ice cream.

O R A N G E  C R È M E  B R Û L É E  

D E C O N S T R U C T E D  C H E E S E  C A K E  

Cream cheese infused with lemon and lime, homemade strawberry marmalade,

S U S H I  D E L I G H T  

Pancakes infused with chocolate, rolled up with fresh strawberries & biscuit,
topped with white and brown praline, cream cheese & strawberries.

desserts
1 4 . 0 0

1 5 . 0 0

1 3 . 5 0

1 5 . 0 0

1 4 . 0 0



B A K E D  A L A S K A  ( s e r v e s  2 )  

M E LT I N G  C H O C O L A T E  S P H E R E  ( s e r v e s  2 )

strawberries, covered with a chocolate sphere & served with hot chocolate sauce.

P I N E A P P L E  F E A S T  S U S H I  

Pancakes infused with white praline, rolled up with pineapple and kiwi, topped with pineapple & 
mango coulis, served with whipped cream & white chocolate sauce infused with coconut milk.

“ D U B A I  C H O C O L A T E ”  S U S H I  

2 3 . 0 0

2 4 . 0 0

1 4 . 0 0

1 6 . 0 0



Crustacean / 

Nuts / 

Peanuts / 

Sesame  / 

Lupin / 

Sulphur Dioxide / 

Cellery / 

Gluten / 

Mollusc / 

Lactose / 

Soya / 

Egg / 

Mustard / 

Fish / 

Suitable for vegetarians Suitable for vegans


