
 
MAIN COURSES  Each dish is served when ready 

Seasonal dishes 
*The consumption of raw or undercooked foods such as meat, poultry, shellfish & eggs 

which may contain harmful bacteria, may be hazardous to your health. 
 

 
H O M E M A D E  G N O C C H I  27 
Cherry Tomatoes and Parmesan Cheese 
 

H O M E M A D E  R I G A T O N I  41 
Cream and Morel Mushrooms 
 

L O B S T E R  R I S O T T O  84 
Mushrooms 
  

H O M E M A D E  P A P P A R D E L L E  P A S T A  35 
Beef Ragout and Mushrooms 

 
S A L T  B A K E D  S E A  B A S S  52 
Artichokes and Tomatoes 
 

W H O L E  S E A  B R E A M  65 
Baked with Provençal Herbs and Lemon 
 

G R I L L E D  C H I L E A N  B A S S  59 
Chili and Lemon Confit 
 

G R I L L E D  T I G E R  P R A W N S  57 
Marinated with Green Chili and Coriander 

 
G R I L L E D  C H I C K E N   46 
Marinated with Lemon and Green Chili 
 

C H A R C O A L  G R I L L E D  R I B  E Y E  S T E A K *  ( 1 6 o z )  82 
Tarragon Mustard and Pickled Shallots 
 

C H A R C O A L  G R I L L E D  F I L E T  M I G N O N *  ( 7 o z )  79 
Sweet Harissa and Chimichurri 
 

L A M B  C U T L E T S *  71 
Marinated with Olive, Aubergine Caviar and Pine Nuts 
 

S L O W  C O O K E D  D U C K  54 
Orange Glaze and Charred Endive 
 

 
F R E N C H  F R I E S  12 
Garlic Rosemary 
 

P O T A T O  G R A T I N  16 
Cream and Nutmeg 
  
R A T A T O U I L L E                                                                                                                     16 
Hot Mediterranean Vegetables with Chickpeas  
 

B R O C C O L I N I  14 
Chili and Ginger 
 

GREEN BEANS  14 
Garlic Oil 
 

 
L A R G E  D I S H E S  T O  S H A R E  Subject to availability 
 
W H O L E  G R I L L E D  S E A  B A S S  115 
Lemon and Olive Oil Dressing 
 

B O N E - I N  R I B  E Y E  *  ( 3 6 o z )  195 
Potato Galette and Bordelaise Sauce 
 

R A C K  O F  L A M B  185 
Spiced Couscous 


