
APPETIZERS MAIN COURSE

DESERTS

Edamame: Steamed edamame, fleur de sel Penne Pomodoro: Penne pasta, pomodoro sauce,
grana padano and fresh basil.

Penne Arrabiata: Penne pasta, arrabiata sauce,
green chili pepper, cherry tomato and fresh Basil.

Pene A La Crema: Pene pasta, white creamy
sauce, fresh bassil, parmesan

Truffle Fries: French fries topped with truffle
sauce and parmesan
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Grilled Chicken: Marinated grilled chicken breast,
grilled veggies served with café de paris or mushroom
creamy sauce on the side

Salmon Teryaki: Grilled Scottish salmon,
asparagus, fresh lemon served with teryaki Sauce.

Ribeye Steak: MB3+ Australian black angus beef
served with café de paris on the side 
(serves 2 ppl)
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26

44
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Truffle Gnocchi: Gnocchi served with creamy
truffle sauce, parmesan
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Mochi: Selection of flavored mochi ice cream.
(served by piece).
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SIDE DISHES
Fries

Grilled Veggies
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SALADS
Latin Salad: Mixed greens, fresh mushrooms,
avocado, cherry tomato, grapes, apple served with
wild herb dressing.

Crab Salad: Iceberg, crab, carrots, cucumber, fried
panko served with japanese mayo dressing.

Sesame Chicken Salad: Mixed greens, grilled
chicken, carrots, radish, cucumber, broccoli served
with sesame dressing

The Island Salad: Fresh watermelon, strawberry,
peach, fetta cheese, fresh mint served with lemon oil
dressing

Smoked Salmon Salad: Mixed greens, smoked
salmon, fennel, dill, capre, lemon pulp and zest,
boiled potato served with lemon ginger dressing
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Cheese poppers: Balls of mixed cheese, served
truffle creamy sauce
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Dynamite Shrimp: Tempura shrimp, dynamite
sauce, furikake on top.

Teriyaki Chicken Tenders: Fried chicken tenders
served with our special teriyaki sauce.

Salmon Tartine: Sour dough bread slice, avocado
bed, smoked salmon, lemon pulp, fresh dill and
capres.

Île Sliders: 3 Mini Australian black angus patties,
caramelized onions, american cheddar cheese
and mayo.
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Nachos & Cheese: Nacho chips, mixed cheese,
pickled jalapeño, chives served with guacamole,
pico de gallo and sour cream dips.
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Menu

Dessert Selection: Tiramisu, Chocolate Opera,
Blackberry Cheesecake.
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Fruits Plate: Selection of seasonal fruits. 30



Signature cocktails

Reposado & Silver Tequila, Blue Curaçao, Lemon,
Mandarin

Horizon 

Reposado & Silver Tequila, Triple Sec, Mango, Lemon,
Spicy Drops, Tajín

Sundance

Vodka, Fresh Passion fruit , Cranberry, Rueberry,
Lemon, Orange

Deep Passion

Gin, Grapefruit, Orgeat Syrup

Oasis

Rum, Mixed Berries, Lemon, Soda, Mint

Île

Bourbon Whiskey, Honey, Grapefruit, Lemon, Soda

Liquid Gold

Wine Mix, Vodka, Apricot brandy, Orange Gin, Triple
sec, Passion, Apple, Strawberry, Soda, Lemon

Sunny Sangria Spritz
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International cocktails

London Mule 13

Moscow Mule 13

Negroni 15

Old Fashioned 15

B52 15

Aperol Spritz 15

God Father 15

Amaretto Sour 13

White Russian 13

Midori Sour 13

Mexican Mule 15

Passionfruit Martini 13

Dry Martini 13

Manhattan 15

Dirty Martini 13

Black Russian 15 Paloma 15

Jamaica 13

Cuba Libre 15

Whiskey Sour 13

Mojito 13

Tequila Sunrise 15

Daiquiri 15

Gin Basil 13

Cosmopolitan 13

Bullfrog 13

Long Island 13

Take Me Home 13

Tom Collins 13

Vodka Sour 13

Tequila Sour 15

Margarita 15



Beverage

WINE

Don Julio reposado
Don Julio silver
Don Julio anejo
Don Julio 1942
Casamigo Silver
Casamigo reposado
Casamigo anejo
Clase Azul Plata
Clase Azul Reposado

Jameson                     
JW Black                     
JW Gold  
JW BLUE       
Macallan 12y 
Glenfiddich 12y 
Glenmorangie 10y   
J&B 15y                        
Old Parr                   
Dimple 15y                     
Lagavulin 16y                     
Bulleit Bourbon                   

26                     280
24                     250
30                     330

12                      140
14                      160
20                     200    

GIN

TEQUILA

RUM

VODKA

WHISKEY

LIQUEURS

Tanqueray

Campari                         
Martini Bianco               
Martini Rosso               
Baileys                           
Jagermeister (1L)         

11
11
11
11
11

90
110
110 150

Captain Morgan white                   
Captain Morgan spiced                
Captain Morgan dark                    

Ketel One  
Belvedere  
Ciroc

IXSIR Red                                      
IXSIR Rose                                       
IXSIR White                                      
Astoria Pinot grigio                              
Astoria Mina Rose                                 

40
40
40
60
60

240

9
9
9

Tanqueray 10y
12
17

135
180

11
12
18

24
18
16
14
14
14
26
12

120
140
200

260
200
180
160
160
160
300
140

650

420
650

13
20

140
220

22

 10
11
11

650



Prosecco & Champagne

SOFTS

Astoria Lounge                                                                  10
Astoria Treviso                                                                                         
Moet Brut                                                                                                  
Moet Rose                                                                                                

BEER
Almaza Light                                                                 
Almaza                                                                             
Heineken                                                                        

6
6
8

  70                                   
300                                   
400

Soft Drink
Perrier
Water
Redbull

4
4
3
8

PITCHERS
Gin Basil 45

Regular 45

Margarita 50

Mules 45

Sangria 45
Premium 50


