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Open Face

Scrambled eggs, avocado, red onion, baby spinach

Mediterranean Breakfast Wrap (L.GN)

Egg salad, arugula, sundried tomato pesto
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Homemade ciabatta, parma ham, mozzarella, roma
tomato, basil pesto

Ocean Club (G,LLN)

Smoked salmon and Marlin, avocado salsa, cereal bread
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The Classic (PL.G)

Burger, B.L.T & Cheddar Cheese
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The Carne Libre (G)

Vegan patty, Guacamole, Vegan Cheese , Tomato
salsa, Jalapeno

Fish Burger (G,LLN)

Buttered Snapper fillet , Spicy mayo lettuce

Tresh Poasla

Mediterranean Maccheroncini (G,l)

Maccheroncini, marinated cherry tomato, tuna tartar, mint
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Traditional Beef Lasagna (GN,L) 410

Served with Seasonal garden Salad

Fettuccine Alfredo (GN|L) 395

Creamy sauce, with Chicken, mushroom and Flat Parsley

Seafood Spaghetti  (GNL.S) 425

Calamari, mussels, shrimps fresh tomato
and Zucchini pesto
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Frito Misto ( L.G.S)

Tzatziki, spicy mayonnaise

Grilled Beef Rib Lye (L)

Full Board Supplement Charge 170

Catch of the Day (1)

Locally caught fish, lemon, herb salad

Grilled Corn Fed Baby Chicken
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’ Classic Caesar Salad (1.P.S,G)
s " a4 Baby gem, parmesan, garlic rubbed crouton, crispy
) ] bacon, Caesar dressing
g Add chicken for 100
N q L/ Add three grilled shrimps for 180
]
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\v '5'0_ T raditional Greek Salad (1)
v  J ‘.4 4 Feta, olives, peppers, red onion, tomato, lemon olive oil
dressing, oregano
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. “ o“ Caprese Salad (1)
-l (Y |  Fresh ripe tomatoes, mozzarella, basil pesto, salt
&
\A flakes, cracked black pepper
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@ Antipasto (L.G.P)
» » Our selection of cold cut and cheeses, focaccia bread,
N pickles, roast bell pepper

Tiradito (L)

\ A L}
A L. A Thin sliced fish carpaccio, passion fruit dressing,
[ ¢ R ) ('.O 'y yogurt sauce, cucumber relish
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Qerewm W Gazpacho (3)
v - ] 4  Roma tomato gazpacho, poached shrimps, grilled
brochette
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Jumbo lump crab, raita sauce, herb salad
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(L) Lactose, (G) Gluten, (S) Seafood, (N) Nuts, (P) Pork
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Steamed Rice
m v Seasonal Salad
N Steamed Vegetables (1)
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French Fries

Roasted Potato Wedges
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Baked with love, in our wood burning pizza oven.

Margherita ( LG

)

Tomato, Mozzarella, Oregano

Parma Ham (1,G,P)

Tomato, mozzarella, oregano, parma ham, arugula,

shaved parmesan
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Goat Cheese & Honey Rosemary (L.GN)

Goat Cheese, Mascarpone Cheese, Honey, Rosemary,
Rucula & Almond Flakes

Seafood (G,1.S)

Squid, Mussels, Prawns, Tomato Sauce, Spinach, Lemon

Stracciatella Cheese & Shrimp & Red Pepper Coulis (G,L.S) 360

Stracciatella Cheese, Tomato Sauce, Baby Spinach,

Prawns, Red Pepper Coulis

Burrata Cheese (1.G,)

Burrata Cheese, Tomato Sauce, Baby Spinach, Truffle Qil

Mushroom Truffle (L.G)

Mushroom, Truffle Qil, Fresh Truffle& Rucula

Creole Rougail Sausage (1.G,P)

Creole Sausages, Bell Pepper Red, Tomato Sauce,
Mozzarella Cheese, Spinach Baby Pesto &Chili Flakes
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Make vour own gluten free pizza of your choice
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Coconut Creme Briilée (1)

Pineapple compote

| emon Baked Cheesecake (1.,.G)

Vanilla ice cream

Seasonal Sliced Fruit Platter
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