RESTAURANT MENU

FROM 12 PM TILL 12 AM

Raw Starters

SCOTTISH SALMON |5, F 15
plapana ponzw, plapaena jam & crspy quinda

SEA BASS TARTARE F [
conandaer Shuce, lemon pece, radish, lemdn Hast, shallots

FRESH OYSTERS cacs upos svmaLasty | SF &
Qe wirkiicgrette, mandann drstandg, lemoan

SALMON SASHIMI | F 15
thred shoes, Soottsh Sadmbn

SALMON BELLY SASHIMI | F [
three slices, Scottsh samon

FARASCOL WHOLE SEA BREAM | F 35
thinky sliced, truffle dressing, mandann dressing, passionine dessing

WAGCYL TATAKI | E, F FFd

cnspy shallots, yuzu kosho soy, truffle mayo, ponzy, chives

l‘-'.'ll'n

Hot Starters

GRILLED BABY CAaLAMARI | F 15
ponzu, cfve cil, ke, fried basil leaves

GRILLED SHRIMPS | 5F, D, F 22
seafood butter, gnlled lemon

CRISPY BABY SQUID | E 14
red pepper aioli, smoked paprika powder, citrus salt

SHRIMP TEMPURA | 5F, E 17
harssa manyo, Citres sait, chives, non powder, charcoal ponwder

FRIED BIZRI | 5, F 12
tarator aicli, lme

VEAL SCALLOPINI | D, F 25

truffle ponau butter, truftie ol, sage o, ned sage, chives

GF | Ghuten Froo TH | Tred Muls D | Dy ZF | Sholfsh WV | Wegotanan
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Salads

FRESH CRAB SALAD  SF, GF 55
miaChe lettuce, penk pomedo, pomegranate, Otrus dressang

ANGUS BEEF SALAD |5, TH 30
anuegula, sesame dressing

BURRATA GF.D.TH. V L
peCkded baby tomatoes, basd od, walnut pesto, grated walnut

GREEK WATERMELON FETA CHEESE SALAD D, TH L~
basd ksaves, orspy almond

FREMCH GREEM LENTILS SALAD | V L
GREEK SALAD | GF, D,V TS

feta cheese, hesrdoom chemy tomato, onion, olves kalamata, shemy vinasgeetie

l-'P

Mains

WALGYU FILET | D 20
saavweed butter, natural pus, baby leel, crspy shallot, lobus root, shiso keaf

BLACK ANGUS FILET | D o0
seanvwead bulter, natural pus, baby leelk, crspy shallot, lotus root, sheso keaf

GRILLED MARINATED BABY CHICKEN | GF 5
prosonved lomon paprika, chicken s, lemon rost

VEAL MILANESE ! PR5 | E. D &0
arucpuls walad, shureod parmsg-san ¢ oot

OVEN BAKED CHILEAN SEA BASS D, F a5
Yoo DEpEer [ce, com walad B wpandh red oneon

PAN-SEARED SCOTTISH SALMON | GF, D, F a0
IS e s wath Uyt veloustd, barial osl, berragn Ol

WHOLE SEA BASS BAKED IN SEA SALT 2-4 PES | E BS
ko i L8t Lenvid wath balry potato

SEAFOOD LINGUINE | SF, D L8

tomalo sance, gnilled 1620 Goper pranvn, basd od, basd keal

PENNE ARABIATTA D,V 5
tomal0 concasie and garkc confit, shaned parmesan cheete, basd od, basl leal

Gl | CAunen Frese T | Trew Mati 0 ) Dty o | it W | Vet tat
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Sides & Nibbles

EDAMAME SF.E.F
0a Lot O ey Chapotic
FRIES CE CAJUN FRIES | WV

TRUFFLE FRIES | F, D, E
parmesan Cheese B truffie mayonnaise

GRILLED VEGETABLES | GF, VW

confit onion, Chestnut musheoom, white mushsoom button, aubengine,
bl peppeer, Tucchan, chives, parshey

MARINATED MIXED OLIVES | VWV

MASHED POTATO D
Chuchan s, chinegs

ﬁ)

Desserts

MANGO PASSION FRUIT SOUFFLE | GF, D.E
vanilla ioe Cream, mango compote, net glare, den miso, white chooolate

BAKLAVA CHEESECAKE D, E, TH
oerange blossom gransta, orang blossom coules, Caramplaod phryllo shands,
canduid min: nuts, froden rasphbary, Spetes crumb

FISTACHIO PRALINE CHOCOLATE FONDANT | G, E.D, TN
perilieC Py sl CRDAM

WARM COOKIE E. D
Frubrirmaiiceey, vl of g, Deid reis COMPOte, fondant maotuse, CHodolata
Cupnag, stranarerrags, Dluobermes, rasplarrss

ASSORTED SEASOMAL FRUITS PLATTER | GF
ASSORTED MOCHI ICE CREAM [ D, TN

GF | Gusern Froe TH | Tress Mauti D | Duwry &F | Lraitan W et
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POOL MENU

LUMNCH | SUNBED ALL DAY

Fresh Acai Bowls

CHOCOLATE LOADED ACAI | D, TH

tons of chooolate, cotonut, granoda, candsed pestacheo, strawberny, crspy
chocolate, crunchy chocolate, dark chodolate thards, pata Cretpry, dned Streabermy,
dred banana

FRESH FRUIT ACAl | D, TN

fresh bemees, mango compote, moeed candwed nuts, granola, aCal medure,
banana, yoourt

PEANUT BUTTER ACAI | D, TN
green apple, granola, canded orange, caramelized peanut, peanut butter, caramed
SIUCE, aCai minure, fresh banana, frozen raspbenes

I.P
Pizza

TRUFFLE PIZZA | D,V
straccintelly cheete, morraeeily Chodts, aruguls, truffle tauco, poscini powdir, mioosd
marshroom, fresh truffle, chses, truffle powder, truffie od

MARGHERITA » wwcw wiuow somanrg et | D, W
iy poestchonr e, Badd od, batd eaneis, Buflalo morzaneils chsose

PEPPEROMNI | D
tomato sauce, badd laves, mozzansils cheete, Doppson

i‘-'P

Burgers & Sandwiches

Chede of Trips O L 13050

REIFS CLUB SANDWICH | DLE, F
wial scallopan, fred egq. lolo Deonda, truffle mayo, ponru, cheddar Choese

ANGUS BEEF BURGER | DL, E
smashed beef palty, onecn nindgs, BEBO sauce, lobo besnda, cheddar cheese

MINI ANGUS BEEF SLIDERS | D, E
cocktal Lauce, gherlon, roma tomata, o beonda, cheddar chiese
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The Cocktails

PARADISCOD
London Dry gin, shiso syrup, ime juice, CoConut essence,
Pastis topped with soda water, shiso leaf as a garnish.

SUNSET DREAM
vodka, Aperol, 5t. Germain elderflower iqueur, apple juice,
fresh peach, Citnus, prosecco,

HEAD IN THE CLOUDS

Bourbon whisky, Tio Pepe Fino Sherry ginger, agave
nectar, citne ackd solution, poppy seads.

LZEM MASTER
white rum, Parfait Amour, pink grapefruit, lemon,
edible flowers.

SOLA
Tequila Reposado, Mezcal, Amaretto Disaronno, Paragon
Timur berry, ime, apncot leather as a gamish.

STAX
London Dry gin, Fino sherry, thyme syrup, fresh lemon juice,
Granny Smith apple. roasted sesame, eggplant charcoal poveder.

IMPALA
London Dry gin, jasmine tea, St. Germain elderflowser liqueur,
Cilnus, Prosecco, rose potals.

CAPTAINS
spiced rum infused black cardamaom, charmy stem
& vanilla tea demearara syrup, spicy pingcapple chips.

WILJJA
blended scotch whisky, banana essence. hazelnut hgqueur,
mulk washed,

RED SPICED SANGRIA

Spanish red wine, fresh orange juice, fresh lime juice, melon,
red grapes, ginger, cloves, star anise, cinnamon, vanilla pod,

Virgin Cocktails

CUCUMBER TEA

fresh cucumber, Moroccan spicy tea, fresh mint, agave symup,
fresh lemon juice, sea salt and sumac.

FRIEMDS WITH BEMNEFITS
passion fruit juice, fresh celery, ginger, corander, pineapple juice.

ESPRESS0O LEMONADE
fresh lemon uice, simple syrup, and a shot of espresso.

COLD PRESS SEASONAL FRESH JUICES
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Sparkling

i ey I, ik

Fi-g- 125 cl
CHAMPAGNES
Dom Perignon Rosé 200
Dom Perignon Brut 00
Moet & Chandon ice 230
Moet & Chandon Brut 280
Moot & Chandon Brut Rosd S0
PROSECCO
Astona Doc Treviso 20
Astoria Lounge 20
ZOnin 20
P
Spirits

%Mcl E:I
VODKA
Behledere 220 i)
Ciroc 230 (1)
Kot el O 18O 15
Smirnoff Black 150 2
Tito's 150 12
GIMN
Tangueray Ten 180 I
Tanguoray 140 2
Gordon’s 120 0
Mother of Exght 100 i
TEQUILA
Clase Azul Reposado 950 80
Don Julio 1942 200 75
Don Julio Anejo 350 30
Don Julio Reposado 320 7
Don Julio Bianco U0 25
Jose Cuervo Gold 150 12
WHISKIES
Johnnie Walker Blue Label 800 70
Johninie Walker Gold Reserve 230 3
Johnnie Walker Black Label 150 | ¥
Johnne Walker Red Labed 120 W0
Bulleit Bourbon 200 18
Jameson 130 ]
RUMS
Zacapa 23 250 21
Captain Morgan Dark 20 0
Captain Morgan Spiced 130 n

8

Captain Morgan White 100



ARAK
Brun

SAKE
Sake Junmai Gingo
Sake Junima

£|"!|

Wines

WHITE

Domaine des Tourelles
Ixsir Grande Résernve
Piccind Pinot Grigio
Astoria Pinot Grigio
Gani ch Ganvi

Chablis Premier Cru
Sancere Blanc

ROSE

Domaine des Tourelles

b Grande RESorna

Palais Constance Rosé 2022

Cotes de Provence Rosé Chiteau de Salles

RED

Domaing des Touralles
Astoria Pinot MNoir
Sangre de Toro

Segla Wine 20017 Margaux

ﬂi!l

Water, Softs & Beers

>ohat 70« &
Sohat 0.33 mi 25
Permier 70 =
Permer 033 mi 3
Juices 4
Pepsi, Pepsi Diet 4
TUPR, TUP Light 4
Tonic, Soda LS

l.'i.‘l-
Coffee

Latté
Cappuccing

Espresso
Café Blanc

80
LW
150
I
75 cl
35
&0
S0
100
120
1o
%5
&0
100
140
35
50
&5
120

Red Bull

Almaza

Almaza Light

Almaza Unfiltered

Almaza Darlk

Hoineken

SAppPOono
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