Poke Beach (F)
Marinated tuna, avocado, cucumber, crunchy radish,
pineapple, mixed grains

Saffron Quinoa (V)

Flavoured Quinoa, pomegranate, ripe tomatoes, cucumber,
spring onions, red peppers, coriander

Chickpeas freshness (F)(N)

Homemade hummus, vibrant watercress, peanuts, smoked
marlin

Catch of the day tartare (F)

Tangy capers, fine garlic croutons, arugula, truffle oil

Catch of the day (F)
Roasted eggplant, flavored olives, sauce vierge

Crispy calamari (C)
Tempura vegetables, homemade tartar sauce

Margherita (V)

Tomato sauce, melting mozzarella, basil
Regina

Ham, mushrooms, mozzarella, tomato

Quattro Formaggi (V)
Parmesan, mozzarella, stracchino, gorgonzola

Quattro Stagioni (V)
Eggplant, peppers, artichokes, onions, mozzarella, tomato

White Lobster (C)
Pesto, fresh cream, mozzarella

(Gl

Cheddar, ripe tomatoes, onions, pickles

Club Sandwich (P)

Farm egg, roasted chicken, bacon, fresh tomatoes, crispy
lettuce

Tuna roll (F)

Tuna tartare, creamy avocado, crispy lettuce

Sunshine vegetables wrap (V)

Woodfired vegetables, flavored hummus

Chicken ceasar salad (P)

Crispy lettuce, eggs, croutons, anchovies, bacon, tender
chicken

70% Chocolate mousse
Smooth and intense

Méditerranean panna Cotta
With caramel and lemon

Salade Tropicale
Fruits frais, sirop de menthe et anis étoilé.

Boecd [t ot

Rs 850

Rs 750

Rs 750

Rs 950

Rs1025

Rs 850

Rs 750

Rs 775

Rs 975

Rs 950

Rs 1450

Rs 975

Rs 850

Rs 825

Rs 850

Rs 850

Rs 500

Rs 500

Rs 500

Seared tuna (F)

Chermoula marinade, fried eggplant, chimichurri sauce
Marinated feta and watermelon (V)

Sweet watermelon, tender beets, fresh mint, arugula
Vitello tonnato (F)

Veal cooked at low temperature, creamy tuna sauce
Tandoori chicken shawarma

Grilled peppers, caramelised onions, fresh raita sauce
Beef tagliata (N)

Grilled sliced beef, cherry tomatoes, peppery arugula, aged
parmesan

Diavola )

Spicy salami, tomato, mozzarella
Frutti di Mare (F)(C)
Seafood, tomato, pesto

Parma (N)
Parma ham, arugula, parmesan shavings, truffle oil

Gourmet Burrata (V)
Creamy Burrata, cherry tomatoes, fresh basil

Carnivore
Bolognaise, tomato, creole sausage

-

Spaghetti Napolitana (V)

Ripe tomatoes, basil

Penne all’Arrabiata (V)

Napolitana sauce, fresh red chillies

Penne Bolognaise

Slow-cooked beef ragout

Linguini pesto (N)

Garlic, Basil, extra virgin olive oil, aged parmesan
Spaghetti Carbonara (P)

Smoked lard, egg, aged parmesan

Seafood Linguine (F)(C)

Calamari, mussels, clams, garlic and parsley

el

Exotic Cheesecake
With Mango Coulis

Homemade sorbets & ice cream
Vanilla, Chocolate, Strawberry, pineapple coriander,
tamarind, lemon

Gourmet Bliss/PAI /Al guests are entitled to one main course & one dessert. Any additional menu items will be charged accordingly

If you have any allergies or food intolerances please inform the management

T Wellness dishes | G - Gluten free | N - Contains nuts |V - Vegetarian
F - Fish | C - Shellfish | P - Contains pork | S - Spicy

Rs 975

Rs 725

Rs 1,100

Rs 875

Rs 1,450

Rs 950

Rs 1,150

Rs 1,250

Rs 1,025

Rs 975

Rs 750

Rs 750

Rs 825

Rs 850

Rs 875

Rs 1,150

Rs 500

Rs 500



Carpaccio d'ananas Rs 500
Basilic & Piment ~

Gourmet Bliss/PAI /Al guests are entitled to one main course & one dessert. Any additional menu items will be charged accordingly

If you have any allergies or food intolerances please inform the management

N

T Wellness dishes | G - Gluten free | N - Contains nuts |V - Vegetarian

F - Fish | C - Shellfish | P - Contains pork | S - Spicy



