SNACKS

HUMMUS (GV.SS) 45
Homemade hummus, pita bread
SALTED NUTS (VN) 30
Salted mix nuts

MARINATED OLIVES (V) 30
Green ceriniola o|ives, herbs

TZATZKI (DGV) 45
Greek yogurt, cucumber, dill, pita bread
SALTED €DAMAME (V) 35
Edamame, malden salt

POTATO CHIPS (V) 35

Handmade potato chips

COLD STARTERS

SALMON CARPACCIO (FD) 90

Cured salmon, caper, mache salad, sour

cream, mandarin dressing

LORSTER & PRAWN ROLL 110
DGE. CR)

Brioche buns, popriko lemon mayo,

potato chips

RCCF TARTARE RGSY) 120

Asian marinated beef, crispy wonton,

avocado, soy ginger sauce

BRESAOLA CARPACCIO D) 100

Beef bresaola, truffle sauce, green leaves,

parmesan

MAIN COURSE

ROASTED RBARY 170
CHICKEN (GSY)

Boby chicken, shoes‘rring potato, fresh

chives

GREEK LAMB CHOPS (D) 275

Lamb chops, yogurt, o|ives, green |eoves,

lamb jus

ROASTED SALMON (DF) 160

S|OW-COOI<€d Ferme|, COU“HOWQF puree

and green herb vinaigrette

SCA RREAM FILLET 140

FDSY.Q)

Sea bream fillet, butternut pure,

asparagus, bonito butter sauce

SIDES

FRENCH FRICS (V) 50
GRILLED ASPARAGUS (V) 50
BROCCOLINI (V) 50

hia

SALAD

CLASSIC

GREECK SALAD (DVM) 70

Tomato, cucumber, red onions, kalamata

olives, caper, feta cheese, oregano dressing

BECTROOT SALAD (DV) 70

Marinated beefroo‘r, mix |eﬁuce, rockets

leaves, mandarin dressing

CACSAR SALAD (GCRED)

CHICKEN 80
PRAWN 95

Lettuce, sundried tomato, crispy bocon,

croutons, Edition caesar dressing

HCALTHY

AVOCADO KALE (V) 65

Ko|e, tomato, avocado and balsamic

dressing

CORN SALAD (V) 60

Avocodo, corn, sho”ofs, jo|openo, romero

pepper, coriander dressing

QUINOA SALAD (FNM) 90

White and red quinog, smoked so|mon,

red eno|ive, |e’rruce, yuzu dressing

HOT STARTERS

KATAIF FCTA (© 80

Feta cheese, yuzu gel, orange puree

CHICKEN SOUVLAKI (DGSY) 85
Chicken tenders, pita bread, tzatziki,

tomato, |eHuce, red onions

PRAWNS SAGANAKI 120
(CRDCG)

Prawns, sogonoki sauce, feta cheese,

croutons, dill leaves

SANDWICH AND BURGER

CHORIZO AND MANCHEGO 80
CROQUETS (DEG)

Beef chorizo, mcmchego cheese, gor|ic

aioli

FRICD CALAMARI (MO.GE. D) 95

Asian herb marinated co|omori, spicy mix,

harissa mayo

KOREAN CHICKEN 75
(GDMSYSS)

Chicken drumsticks and wings, Korean

sauce, fresh corionder

QUESADILLAS (DG)

CHICKEN 95
VEGETARIAN 70

Cojun chicken, mozore”o, cheddar cheese,

guocomo|e, tomato sq\so, sour cream

ANGUS REEF RURGER 100
DGEM)

Brioche bun/ angus beef, |e+ruce, tomato,

cheddar cheese, mayo, fries

PASTA & RISOTTO

PCNNE ARARIATA 80
DGCEY)

Penne pasta, fomato sauce, gar|ic, red

chili, fresh pors|ey

SPAGHETTI (DGE)

ALFREDO 100
VEGETARIAN 80

Spoghe’rfi pasta, white sauce, mushroom,

chicken, and grana padano

LINGUINE PRAWNS 120
(GDE. CR)

Linguine pasta, white sauce, prawns,

seaweed butter

RISOTTO TRUFFLE (DVO) 150

Carnaroli rice, seasonal black truffle,

fresh Cl’]iV@S, parmesan cheese

FISH TACO (FGD) 95

Torfi||cr, cod fish/ ovocodo, green herbs,

harissa mayo

BAO SANDWICH DGSY) 110

Bao bread, duck leg, sesame oil, hoisin

dressing, coleslaw , red chili

DESSCERTS

MANGO PASSION 70
CHECSECAKE (GDEN)

Cream cheese, hazelnut, mango passion

fruit ge|

DATES PUDDING (GEDN) 70

Dates, caramel sauce, berries, vanilla ice

cream

MOLTEN RROWNIE 60
DGEN)

Chocolate brownie, marshmallows,

hazelnut crumble

THIAMISU' (GDE) 75

Mascarpone mousse, lady finger biscuit,

cocoa powder

ICC CREAM &
SORKECT 20

PISTACHIO ICE CREAM (D.EN)
VANILLA ICE CREAM (D.E)
CINNAMON ICE CREAM (D.E)
CHOCOLATE SORBET
AMALFI LEMON SORBET
YUZU RASPBERRY SORBET

(D) — Dairy/Milk, (E) — Egg, (G) - Gluten, (N) - Tree Nuts, (P) — Peanuts, (SY) - Soybean, (SS) - Sesame Seeds, (C) — Celery, (M) —Mustard, (SP) — Sulphites, (CR) - Crustaceans (Shellfish), (MO) - Mollusks (Shellfish), (F) - Fish, (L) — Lupin, (R) - Raw, (V) - Vegetarian

Please let the server know before ordering if you have any food allergy concern

il sive of a 10% Service Charge, 7% Municipality Fee, and 5% VAT.

nsuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



