
CHEESE PLATTER.................8/60gm portion
Served with homemade crackers, chutney & roasted walnut bread 

Select from the following cheeses: 
• Brie de Meaux  • Tomme de Savoie 
• Roquefort   • Comte 

SIDES...................................................................... 6

• French Fries • Buttered Spinach 

• Mashed Potatoes • French Beans 

• Honey-glazed Carrots • Mixed Leaf Salad 

DESSERTS
Apple crumble, rum raisin ice-cream........................... 12

Black forest gateau....................................................... 12

Profiteroles.................................................................... 12

Creme brulee, almond biscotti...................................... 11

Chocolat mousse, white chocolate marshmallows...... 15

Chocolate fondant, vanilla ice-cream.......................... 15
(please allow 15 minutes to prepare this dessert)

Fruit salad, berry sorbet............................................... 12

Banoffee pie.................................................................. 13

MAINS
Pan-fried sea bass, lemon thyme risotto,
parmesan emulsion....................................................... 32

Classic beef bourguignon: beef, mushrooms, bacon,
shallots braised in red wine, mashed potatoes............ 30

Crispy duck leg confit, sausage, orange sauce........... 32

Seared tuna, nicoise salad............................................ 29

Lamb shank, mediterranean vegetables,
crushed potatoes........................................................... 35

Honey-glazed pork ribs, watercress salad,
potato wedges............................................................... 30

Spring chicken, roasted vegetables,
rosemary potatoes........................................................ 29

Spicy lamb burger, chickpea merguez salad............... 25

STARTERS
Prawn and cod croquette, sauce gribiche.................... 18

Waldorf salad, pear, blue cheese, walnuts, grapes..... 17

Charcuterie platter........................................................ 22

Half dozen snails baked with
wild herbs and garlic butter.......................................... 18 

Asparagus, parma ham salad, poached egg................. 20

Calamari frits, garlic aioli ............................................ 18

Classic chicken caesar salad....................................... 22

Smoked salmon, lemon horseradish cream,
lemon confit.................................................................. 20

Steamed clams, white wine, 
aromatic vegetables, fresh parsley.......................16 / 30

CLASSIC STEAK FRITES
Served with free flow of French fries and bearnaise sauce

Sirloin (250gm).............................. ....35
T-bone (300gm)..................................42

MENU

All prices are subject to 10% Service Charge and Applicable Government Taxes



CHOOSE YOUR PASTA.......................... 20 
TAGLIATELLE • LINGUINE • PENNE • SPAGHETTI
Carbonara
Cream, bacon, onion, mushroom, parmesan cheese

Bolognaise
Beef ragout, tomato, parmesan cheese

Vongole vin blanc
Clams, white wine, parsley, chilli

Aglio Olio
with prawns add 5

MUSTANG
Tomato, mozzarella, basil

FALABELLA
Tomato, mozzarella, honey-roasted ham, mushroom

CAMPOLINA
Tomato, parmesan, gorgonzola, mozzarella, mascarpone, taleggio

AZTECA
Tomato, mozzarella, honey-roasted ham, pineapple

BALEARIC
Tomato, mozzarella, pepperoni, black olive

GIPSY
Tomato, mozzarella, spicy beef, mushroom, red capsicum

BANKER
Tomato, mozzarella, bacon, honey-baked ham, pepperoni

PERCHERON
Tomato, mozzarella, spinach, goat’s cheese

BASHKIR
Yoghurt, mozzarella, grilled tandoori chicken, onions, coriander

PINTO
Tomato, mozzarella, prosciutto ham, rocket salad

JAVA
Tomato, mozzarella, chilli crabmeat

SALERNO
Tomato, mozzarella, anchovy, caper, olive and basil

PIZZAS (or ask for Calzone if you’d prefer)

9”................ 20  extra topping 2.50

12”.............. 22 extra topping 2.50

21”.............. 49  extra topping 5.00

KIDS MEAL.......................................................15
With a choice of main:

small pizza or pasta or chicken fiery
includes 1 fruit juice and 1 scoop of ice-cream or cupcake

MENU

SERVED FROM 8AM - 11.30AM
WEEKENDS & PUBLIC HOLIDAYSBREAKFAST

All prices are subject to 10% Service Charge and Applicable Government Taxes

PLEASE SEE BLACKBOARDS
FOR OUR DAILY SPECIALS 
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