[_LEMON (CORIANDER SOUP

{__\_.||-;, CLEAR SOUF WITH LiME &
\/ EGETABLES OR (HICKE :4}

TOoM KHA

CORIANDER ROOTS WIT]

{TRADITIONAL THAL SQUP WITH CHQICE OF

VEGETABL .L-/: '—|!I..H-'~/:'v: AW
MANCHOW Soup

{:\f‘ll'-: D VEGETADLE SCALLION NQODLES WITH OPTION OF -.!||n_'|-..}

Sl

Som Tum SALAD

}

%[{ AW PAPAYA (CORIANDER PEANUT SWEET DR .—"'i'-l-"-z

H



Veg Hakka Noodles [/ Veg Fried Rice

HONGKONG VEG

KUNG PAO PANEER

KUNG PAO (CHICKEN
BANG=BANG ANGRY (CHICKEN
CHiLLl (GARLIC FISH

PrRAWNS [N HoOT (}.-—\Rl_l{l

Lochibyocls Sigmalive Voo, VVikaf;

CHILLI BASIL \/EGGIES WITH STICKY R ICE

MINCED (CHICKEN (CHILLI BASIL WITH S§TICKY RICE

PAN FRIED NJOODLES WITH BLACK BEAN SAUCE 305/
AMERICAN (CHOP SUEY Sk
K HAO SUEY {Vir';/ CHICKEN/ Prawn} 455/495/

NASI (FORENG

AVAILABLE TILL 6 O CLOCK

I~
W) |

ot Nl
T
() | (= |

] |
-~
-
W1



Dimum

V EGETABLE [JIM SUM

BroccoLl & ALMOND DM SUM
MUsHROOM & Bok CHOY DM SUM
CHICKEN DiM SUM

CHICKEN SHANGHAI DiM SUM
(CHICKEN S1U=NAAI

PRAWN Slu=NAAI

PRAWN WATER (CHESTNUT [D)iM SUM

BiG BaAsker 16 Pcs

255/425
395/0695
395/695

095



Begel i S|l oy

HONEY (CHILLI POTATOES

{WOK TOASTED FOTATOES IN CHILI SAUCE)

V EGETABLE SPRING ROLL

{ OLD-FASHIONED DEEP—FRIED VEGETABLE .::.'.u.:-:}

Chl\l\ BAH\. CORN CI ILLL (GARLIC

l(,k : CHIL "TOASTED YOUR FAVORITE BABY C( \=

SALT & Pr PPER

"L) Y WOK TOAST ASSORTED VEGETABLE DR CORN IN BLACK FEPPE :

(CHILLI PANEER

INFERY FAM g iE CH I amnEER )
{ VERY FAMOUS ALL-TIME CHILI PANEER |

CHILLL NfUSHROOM

{\VERY ALL-TIME FAVORITE}

C\m\ [LoTtus STEM HONEY (CHILLI

Fg VEFT HILl FRIED LOTUS --.-:-n].



Ve Cegdl i S wi] o

(CHILLl (CHICKEN

{}\n —TIME FAVOR I'ii—:

Wok Tossep (CHICKEN BubD (CHILLI

{SPICED CHICKEN IN ASIAN ST '-||}

(CHICKEN HoOT BASIL

lcHICKEN CuBES IN SPICY BASIL SAUCE)

1 I

C 00KBOOK SPECIAL WINGS

(Crispy (CHICKEN SHOULDER (CHEF SPECIAL)

[DRUMS OF HEAVEN

{SPCY WOK TOASTED CHICKEN SHOULBER}

STIR FRIED BASSA

|ASIAN STYLE COOKED FISH WITH VEGETABLES)

THAl HERB FISH

{ LEMONGRASS } KAFIR LIME FLAVORED [ISH]

BANGKOK (GINGER PRAWNS

{Wm\ TOASTED PRAWNS WITH LEMON JUICE & THAL HERDS

CHILLI (GARLIC PRAWNS

{m TOSSED PRAWNS WITH CHIL & ca.az.;z.:}

ALMOND (CHICKEN WITH LEMON SAUCE

| CHICKEN BREAST COVERED WITH ALMOND FLAKES IN | EMON SAUCE}

-+
() |
(%) |

BN
o 1
w1

495

o
W1
L) |

= =
\J1
() |

895

805

W L
() |
w 1



HONG K:}Nc, S YLE MIJ\HRHUM BABY (CORN
BABY €C

{\.‘\"-.'H: TOASTED MILD SPICED MUSHROOM ORN JACH)

PREMIUM VIL; FABLE IN SCHEZWAN SAUCH
[Sricy ScHEz TIC VEGETABLES)

(GREEN THA VF(‘I‘TARII’ Cl'RR\
'I»— | HERBS X SPICE COCOM

VEGETABLE CURRY WITH R i}

V EGETABLE R[NLm\L, CH\E\

‘h‘.i.l-'\"'l"-."J "TREET LE VEGETABLE ’

ExoTic V{.l".(".ll ITH Su\. A G ARLIC

(Asparacus, Bok cHov, Bro: . MusHRDOM, BAB
. BAMBOO st !l‘l'-T'.‘-}

GREEN BEANS

% SPINACH

-
)
A |

+
3]
W 1



Sl.l(:l_l) CHICKEN WITH CHILL OYSTER _I_

I'THIN SLICED CHICKE C ED IN CHIL sAucEY
]]|.|\..._...l..l..m....\ ‘DOKED IN CHILI OYSTER SALCE]

KUNG PAO CHICKEN 455

{('jl:‘.r IC SPICY (CHINESE CHICKEN WITH PEANUT }

[c R
ReD Tim CURRY{CHICKEN/ PRAW\} 455/795

1T| {Al HERDS % SPICE BLENDED COCONUT MILK—BASED CHEN /PRAWN

CURRY WITH RICE)

BASA FISH

{ NAANDARIN STYLE FISI

. OQYSTER (! mu SAl'l 4905

COKED WITH CHILLI ()¥S

FisH witH BURN (CHILLI 495

{(_)- f (CHEF SPECIAL SPICY WHITE GARLI .—I‘-H}

PRAWN IN SCHEZWAN SAUCE 705

{W’u: FRIED PRAWNS COOK IN SCHEZWAN PEPPER. CORN AND RED ( .-|||}

PRAWN Hm (GARLIC 705

{‘\c UTH WEST STYLE OF CHINA WITH HOT GARLIC "‘?-'.-\_'3-‘-:':



ey Rt

STICKY (GARLIC FRIED RICE

PAD THAI NoobLes {VEG/ CHICKEN]
UDbAN NoobLes {VEG/ CHICKEN]
Friep Rice {VEG/ CHICKEN)

HAkkA STYLE NoobLes { EG/ (CHICKEN}

SCHEZWAN STYLE NJOODLES {VEG/ (CHICKEN}

CHILLI (GARLIC N OODLES {VEG/’EG@/’CHICKEN}



Seuph

MURG [DHANIYA SORBA 105

e Assic “HICKER YTH Sourd
{CLAssic CH | BrO Sour)

TOMATO [DHANIYA SORBA 195

={ CLASSIC CORIANDER. TOMATO SORDA IN [NDIAN SPICE }

(GREEN SALAD 272

CURD 105



Comfee] foodd) Combpe

[DAL NAAKHANI WITH (GARLIC NAAN

PANEER JALFREZI WITH [ ACHHA PARATHA
PANEER BUTTER MASALA WITH BUTTER NAAN
BUTTER (CHICKEN WITH BUTTER NAAN
(CHICKEN R ARA WITH | ACHHA PARATH
MUTTON R OGAN JOSH WITH R OTI

MUTTON R OGAN OSH WITH [DJUM R ICE

AVAILABLE TILL 7 O’ CLOCK

'
[
1

v
i
\J1

o
L] |
() |



ASeqel sivimy S|t ey

BYADGI PANEER TIKKA

e CPICY TAN ' At i Ty S A GTED Lok P ]
{Kr—.l SFICY TANDOOR! PANEER CUBES ROASTED IN CLAY OVEN}

[ ASOONI PANEER "[IKKA

{(_;.1F.II-.Z MARINATED PANEER CUBES ROASTED IN CLAY <_u'».w=

MALAI PANEER TIKKA

{CREAMY PANEER CUDES CHAR GRILLED IN TANDOOR)

TANDOORI SOYA (CHAP

{GARLIC MARINATED SOYA CHAP CUBES ROASTED IN CLAY m.-:*;}

PEANUTS (CRUST PANEER SEEKH

{CrEAMY COTTAGE CHEESE RESIN PEANUT IN [ NDIAN SPICES]

TANDOORI (CHEESE NAUSHROOM

{(_’f.‘—u—r—:-.p STUFFED SPICY MUSHROOM FROM CLAY -.'wl-.\}

[DAHI KE SHOLAY

{ DEEP FRIED FLAVORED HANG GURD STUFFED IN BREAD)

MUSHROOM (GALOUTI

{g'm_n.l—;_u MINCED MUSHEOOM I'-\':“"‘.'}

MALAI BROCCOLI

{ (__: EEAMY CHEESE CARDAMOM FLAVORED BROCCOL COOKED IN TANDOOR }

A
w1
Wi

= %
1
L |

-’
(] |
\J1

495

595



Ve e viamy ‘e vy

CHICKEN TIKKA 495

:r][Li:’I STREET STYLE SPICED C,'lli'L.‘\'E.\}

ACHARI (CHICKEN TIKKA 495

:P]-.'.T]F SPICED CHICEEN CHUNES FROM T.\:\I’;('Jlfli-’.}

MAKHMALI (C HICKEN 495

{N]h DLY SPICED CREAMY CHICKEN CHLNKS GRILLED IN T -\I\:.‘I_‘l_\H}

/ AFFRANI "TTANGARI KABAR

:i.l‘.'.i_l-l-.\l LEG IN CORIANDER PESTO GRILLED IN !'AI\_H}UK"

i

(9] |
I
1

TANDOORI (CHICKEN

{BAD'\ CHICKEN BAKED IN TANDOOR WITH RED CHILI & HUNG -'_‘i_'.-f.i'-}

e |
O
1

MUTTON (GALOUTI _')'() '3

{CLOVE SMOKED NAUTTON MINCED PATTY)

MUTTON SEEKH KABAB 505

:( WEN ROASTED MINCED MUTTON ON ::..u.='cvr.'<}

CookBoOK [_AMB (CHOPS 505
:L MB CHOPS MARINATED IN CHEF SPECIAL SFICES ON L

SLOW FIRE CHARCOAL OVENY

I

TAAs (GOSHT 505

{P-:'JI'L.I AR NEPALI MEAT DISH THAT ORIGINATEDR IN (CHITW J}

SHANK FROM CHARCOAL OVEN 705
:Nll TTON N--\I LI MARINATED IN YOGURT AND COOKBOOK SPICY i

ROAST IN SLOW FLAME CHARCOAL .'\‘.'F_\'}



A lens g divinn st

ASOONI rmf TIHA 555
|

! M RUOASTED (GARLIC FLAVQ MILDLY SPICED FisH)

PRAWN FROM RED SEA 805

{CHARCOAL OVEN ROASTED JUMBGO PRAWNS)

Nmmn,zw T A\ANDOORI S\mmuw 005

:T-m..--"--: R OASTED MILD FLAVORED NORWE { SALOMON)

Siggaluie Pfallcy

\/ EGETARIAN TANDOORIL PLATTER 695

ASSORMENT OF TANDOOR VEGETABLE STARTERS

N O-V EGETARIAN "T'’ANDOORI PLATTER 795

ASSORMENT OF TANDOORI NON--VEG PLATTER



Neqél srian TN ain Cowrte

T

DAL KEYOTI KHASS 275

{L)ﬁrl CHEE, [EERA & RED CHILLI TAMPERED DHABA |;-\;}

DAL NAKHANI 205
{[%1-\-:. K LENTILS K RED KIDNEY BEANS COOKED FOK 24

HOURS OVER TANDOOR }

PANEER PASANDA 455

(STUFFED PANEER WITH LITTLE SWEET CASHEW GRAVY)

PANEER [ ABABDAR 455
{_(:'J'I FAGE (CHEESE COOKED IN. |NDIAN THICK GRAVY o

FINISHED WITH BUTTER AND CR Ff\lu)

K ALAUNJI PANEER 455

(COTTAGE (CHEESE KALAUNJI SEFD BELL PEFFER IN |NDIAN $FICES

PALAK PANEER 455

{(:L,-I'I'ﬁ.ui: (CHEESE IN SPINACH PUREE R |NDIAN SPICES

SovyAa BOTI NASALA 455

COOKBOOK SPECIAL SOYA BOT! IN A KOLHAPURI STYLE

(CORN PALAK 455

{S[‘I.‘\A‘-:I‘. b AMERICAN CORN IN A RICH SPINACH PUREE

MUSHROOM HARA [DO PAYAZA 455

{Ml_i-'\ri'-h_'J\’l\! SCALLIONS IN A RED ONIONS IN l‘\il’JI-\\l SPICES

K HUMBH NJAKAL NAASALA 455

RESH USHROOM (COOKED WITH SPICY RICH (GRAVY WITH AMERICAN (CORN
1 e 3 s



MALAL KOFTA

(ConpenseD Mk & p

+
Ul
v 1

K DUMPLINGS IN THICK KICH GH .}

pe,
>
=
o)
=
2
&
AL 4
2 >
~
B
%
o
N
I

(=] |

VI:(]t'['s\Hl.l: JALFREZI 305

(ASSORTMENT OF VEGETADLE IN SPICY TANGY OMION TOMATO GRAYVY)

V EGETABLE FROM SEASON 305
[‘,\.- YOUR 5!;-\.;“}

ALOO CHOOSES FROM
(JEera, PALAK, Dum, PAYAZA)



A lew Oege| i A i Cowite

CHICKEN BOTI MASALA 495

l']"e. ADITIONAL BONELESS CHICKEN IN THICK TOMATO GRA \}

PUNJARI R ARA (CHICKEN 495

:;Vgp.-z_'L._‘- CHICKEN IN GREEN CHILLI CORIAMDER TOMATO IN A PUNJADL .\'I"ﬂ.j.}

(CHICKEN SAAGWALA 4905

:(_:Illf_l-'i;\ b SPINACH PUREE IN A GARLIC i'L.-‘\\‘nL'.'L}

HARA DO PYAZAA (CHICKEN 495

{CHICKEN TOMATO GARLIC IN 4 SCALLION'S FLAVOUR|

BUTTER CHICKEN 495

{AN Oip DELH |rr..-\r_\:

(GHEE ROAST CHICKEN 495

VANDHRA STYLE SFICY CHICKEN ]

HouUsE (CHICKEN 705

{Sricy Full CHIGKEN IN (COOKBOOK STYLE)

MUTTON R OGAN JOSH

:KAEIir.:Ii' JAVATREE FLAVOR MUTTON I:L:P.r-.‘-:

L) |
p=) |
w1

JI INGLEE MEAT

:Sl‘ii:\ TICK R AJASTHAN STYLE MUTTON IN A CHILLI FLA\'I."-U!-'.}

W1
W1
(o) |

7 AFFRANI N ALLL 595

:[\ ASHMIR SAFFROMN CASHER MNUT CURRY WITH LAND SHANKS & |‘-I"I-'\.\' SPICES )

SARSON FISH

:KI MLKATA STYLE MUSTARD ONION TOMATO-BASED HSH CURR '|'l



Argani/ ad,

V EGETABLE BIRYANI
(CHICKEN BIRYANI
MUTTON BIRYAN]
STEAM R ICE

JEERA R iCE

PEAs PuLAao

[ EMON RICE

R OTI

{P' AN/ BUTTER [ AIW |}

NAISSI ROTI

N AAN

(P= AN/ BUTTER / (GARLIC)

PARATHA

{LACHHA/ MIRGHI/ PUDINA/ AJWAIN]

K ULCHA

{Mi%, ONION, PANEER /(CHICKEN 'in.r..\i

395

S
A=) |
o 1

) I I Ml
I I [ ) Wl
(o | Wy | 1 (=) |

I
I
Ul

75

05/95/125



CArruccINO WILD NJUSHROOM

{FI\-P CREAMY BLEND OF WiLD & BUTTON M\.I.‘;HHOUM}

7/ UPPA DI NISTO FRUTTI [)I NMARE

{ClLassic Mix SEAFOOD SOUP FOR POMODORO, SAUCE}

MINESTRONE (GENOVESE

{CLASS[C [TALIAN VEGETABLE SOUP WITH SLICED PASTA AND BASIL SAL'CE}

ZurPA D1 BroccoLl E R AVIOLI

[SECI’{ET OF GOOD HEALTI'I, BLEND OF GARUC & I]R_CIIZCOLT}

I~
I~
o 1

b~
o
Vi

o
)
\J1

]
b
i



Safacd

ClUlNOA SALAD

{HEALT]'F\ QUINQA GRAIN WITH BELL PEPPER % CUCUMI]ER}

WATERMELON ON FETA SALAD

{SIJMMFR REFRESHING WATER h.I'F_i_DN‘ I_F_"l_‘l'l.’ICF.I FFT;\, PINE '\‘-[_.!TS}

(C AESAR SALAD

{Crassicar [TauAN SaLAD)

[NSALATA [)! PoLLO (CONHT
{E‘ICLU;' VEGETABLES MIX LETTUCE CONFIT CHICKEN L

SUN=DRIED TOMATO OLIVE OKANGE B AGRO DOLCE DR FZ\'.\INU}

(C APRESE SALAD

{C LASSICAL [TALIAN SA L.—'\l’_\}

[NSALATA I (CASA
[Ml.k' LETTUCE APRICOT GREEM APPLE AGRO DOLCE

DRESSING B WALNL ."r]



Sandwieky

SPiNACH CORN % CHEesE SanpwicH{GRitLen/Cotp}

{CKEA.\:H CORN SPINACH WITH CHEDDAR (_'l-l]';l:‘_-E}

PANEER TIKKA SANDWICH {GRILLED}

{T.—\NDDOR[ FLAVORED CREAMY COTTAGE EiIEESE}

PESTO BOCCONCINI (CHEESE SANDWICH

{I'T)C;\CCJA BREAD BOCCONGINI €HEESE N PESTQ SAUCE & LETT UCE}

CHICKEN HAM % (CHEESE

{LETTUGE, CHICKEN HAM AND GHEESE)

TANDOORI (CHICKEN SANDWICH

{TANI)\'?:"IRI FLAVORED CREAMY CHICKEN 'mu,\}

CLUR SANDWICH

{THrIPLE LAYERED WITH (CUCUMBER, TOMATOES, CHEESE CHICKEN & EGG)

GRILLED (CHICKEN WITH R OASTED ZUCCHINI % (CHEESE

UL:MB(’: BREAD GRILLED CHICKEN CHEDDAR CHEESE K MmIX I!ER[‘.S}

FocAcciA CoNAT (CHICKEN SANDWICH

{B.—\KED FOCACCIA BREAD CHICKEN B ROMAINME LETTUCE IN HEI{BS}

395

395

395

395

395



VBwirgorsy

V EGGIE PATTY BURGER

{VEC‘ETABLE AFFAIR. DETWEEN THE LAYERS}

MAC % (CHEESEBURGER

{(__:HFFSF MAACARONI L CHEESE AFFAIR BETWEEN THE !_A&FR:K}

CHICKEN PATTY BURGER

{(:Hn KEN MINCE PATTY AFFAIR BETWEEN THE IAYF.“.‘-}

CRISPY (CHICKEN BURGER

{(:un SY (CRISPY (CHICKEN BREAST BETWEEN THE |.An.|<>}

GRILLED (CHICKEN § (CHEESE BURGER

{GRILLED (CHICKEN BREAST BETWEEN THE LAYERS})

195

I
I~
1

)
o1
(W |

I~
\J1
() |



ADizan

WoobD FIRE JTALIAN THIN (CRUST PIZZA

M ARGARITA

AL=V ERDURE

Q...ATTRO FROMAGE

BAsILICO E BOCCONCINI

CoN PESTO PINOLI

PoLLo AFFUMICATO POMDORI E SECCHI
AGNELLO PEPERONI PICCANTE

AGNELLO AL=-R AGU

(CON (GAMBERI E FUNGHI

Pizza CoON SALMONE AFFUMICATO

Aoy {aviile

PANEER TTIKKA

(CHICKEN TIKKA

395
425
455
455
455
495
495
525
095

695

425
495



Vel

PENNE ARRABIATA

{PE.‘-‘NE PASTA TOSSED IN SP]CY TOMATO SAUCE K PARMESAN CHEESE}

FETTUCCINE ALFREDO

{HOME:\-[ADE FLAT PASTA WITH NAUSHROQOM WHITE SAUCE b FARMESAN CHEESE}

[_INGUINI ALLA PESTO

{menm PASTA TOSSED IN BASIL SAUCE R PARMESAN (CHEESE

SPAGHETTI AGLIO OLIO PEPPERONCINO

{SP.-\F.HF'I_FI FASTA WITH DLIVE OIL, GARLIC F‘AKFI.E\', CRUSHERD RED CHI[J}

SPAGHETTI BOLOGNESE

{S[’AGHE'I"JI PASTA WITH LAME MEAT SAUCE & PARMESAN (_'HEESL}

FETTUCCINE AL SALMONE AFFUMICATO

{SMOKED NEW REGION SALMON FISH COOKING CREAM & FLAT PARSLEY LEAF}

425

425

425

495

595



FHomomade Vai]a

GN(’)(Z(':IH DI PATATE CON Pli_').vl(')l'JOI{("‘.l SECCHI

{HL!.\L“.\‘\IJ!E GNOCCHI PASATA WITH FOMODORO

SAUCE J PARMIGIAND RL.{.’.UIA.‘JO 'L!:Ll.bL}

R AviOLL WITH ASPARAGUS SAUCE

{HANDMADE PASTA STUFFED WITH RICOTTA § SPINACH WITH ASPARAGUS)

[_ASAGNA ALLA \/ ERDURE
{R-\k‘?.l:' HOMEMADE FASTA SHEETS STUFFED WITH

VEGETABLE NAOZZARELLA AND "Al(.l»lL:-.A\}

| ASAGNA BOLOGNESE
{B:\F'EE'

% N{OZZARELLA AND |‘.Au_;.u.>i.-4]

AYERED FASTA WITH MEAT SAUCE

PF’\AWN TORTELLINI WITH GARLIC RURNT BUTTER

{| | OMEMADE TORTELLINI STUFFED WITH

PRAWN AND GARLIC WITH BURNT AL T"i.'-H}



R I1soTTO ALLA 7/ AFFERANO
PORCHINI [)1 FUNGI R ISOTTO

R 1SOTTO [)I POLLO AFFUMICATO
R soTTo FRUTTI [DI NMARE

Signalwive Vfallory

V EGETARIAN ARABIC NAEZZE

JAGANQUSE : T ABULE. CHEESE FATAYEI

READ, ARABIC PIC }\';-5

N ON-\/ EGETARIAN ARABIC NAEZZE
%[ Jummus  BasacanousH Tasute §HBH TTaouk,
K1B8EH, PITA BREAD, ARABIC Pi I::—E



T T 7

ANTIPASTI NAISTI
{r:'l— BLEMD OF TOMATOES OUVE OI

FRENCH BREAD IN WILD' MUSHROOM. OLIVE PATE TN BOCCONCINI CHEE '}

5
I
) |

"/ UCCA DI MANDORLE
{{_a-.::-.';-:.-y. SPECIA |—_L:"=.--.-}

.
I
(W) |

NMUSHROOM (CROQUETTES
{L}--- RIED MUSHRGOM ¥ POTATO ROL }

N on-ASege] iviswn S airl o2%y

CHICKEN (CROQUETTES 495

{'\'i NCED DEEP=FRIED CHICKEN WITH GARLIC \].

b
T
] |

PoLLo CON PESTO 495
{\,|a:..|-.;.!.'_ ROSEMARY CHICKI

RMIGIANG R EGGIANC }

KEN IN BASIL

FisH N (CHirs 4905

{{_'_. ASSIC FRIED CHUMBED FSH & FRIES WITH TARTAR SALU i—}

ANTIPASTO NAISTO 495
{"-L;'\-\' FRENCH BREAD SMOKED SALMON IN PICKLE i

E \BLE CONFIT CHICKEN IN ROMAINE LETTUC ,_}

I~
w1

[ AMB K ABAR

L) |



et i AN ainy Cowinte

V EGETABLE "T'AJEEN WITH COUS=COUS
{\ ON COUSCOUS WITH BRAISED VEGETABLE AND TOMATD -i.l-.l}

V ERDURE ALLA (GRIGLIA (CON PESTO

{Gritien (GARDEN WITH GRAIN '}

N OUSSAKA

{.'.I CHINI EGGFLANT MOZZARFELLA CHEESE

DORQ SAUCE & PARMESAN I-E[ZSI’.}

(C OTTAGI HEESE STAKI
{l_'-."'T'__z-.L!'. CHEESE ENGLISH VEGETABLES

}

4
b
i L

e
V]
() |



A Yot el s AV isy Covite

(GRILLED (CHICKEN WITH (CAPONATA & [DEMI SAUCE

;(_}.‘:ILLED CHICKEN DREAST SERVED WITH

1
Wi

ROSEMARY POTATO & VEGETABLES f.-‘-.J"Fﬁ‘-i

SCALOPPINE [)I PoLLo

3]’.\.\1 SEARED CHICKEN ROSEMARY POTATO

\J1
Wl

ENGLISH VEGTABLES b LEMON SAL '.Zl—'i

PANGRILLED FISH WITH SAFFRON BEURRE BLANC

z}’.\\l SEARED CRUSTED FISH WITH LEMON BUTTER \-\I.l'.'l'—.i

| R

1
1

(GAMBERONI ALLA (GRIGLIA 005

1(]RIJ.[HJ PRAWNS IN LEMON BUTTER SAUCE

MASHED POTATO & EI\'.'-LI-uH VEGET .-‘-.!.!—‘E

TrROUT CON NJARINARA 005
Z]).w (GRILLED TROUT FISH MARINARA SALICE -

SERVED WITH MASHED POTATO &k SAUTEED \/EGETABI rf

POACHED [ OBSTER WITH SAGE (GARLIC BUTTER 1095

zHl TTER LOBSTER SERVED ON HERBS RICE AND RATATOUILLE \-'H:z

COSTINE D! AGNELLO AL R OSMARINO 1195
;f\l.k.l\(-'\i.l-\'\ LAMB CHOP IN A ROSEMARY

JUS SERVED WITH VEGETALES § ROSEMARY r'\"_\—--ﬁ(;.r\';

PANSSEARED N ORWEGEN<SALMON 1195

;]Jw (GRILLED INORWEGIAN SALMON iN SAFFRON

BUTTER SAUCE SERVED WITH MASHED FOTATO § SAUTEED Vrc".ran,iri



COOKBOOK NAALT 205

T O0OKBOOK P OSE WINE
(_.-’ e \_ I Y1l

@S
I~

\J1

{ TOOKBOOK BJ RRY
g

oY)
I~
J1

— YOIK R , ER LT Y ANCR A o
COOKBOOK FRUIT SANGRIA e

PINA COLADA 205
NAESSI PINEAPPLE 205
MANGO TROPICANO 205
Y AVI BASI PINA 205
TANGO KW 205

i:_)) ANANA ?\‘] ERR Y 5 {) ;




WATERMELON NAOJITO

BLUEBERRY NAOJITO
(ORANGE NAOJITO
Kiwl NAOJITO
PINEAPPLE NAOJITO
(CRANBERRY NAOJITO

(GREEN APPLE NAOJITO

A tsie Shakse

V ANILLA S HAKE

(CHOCOLATE SHAKE
STRAWBERRY §HAKE

C OLD (: OFFEE

KITKAT SHAKE
(OREO SHAKE
FERRERO R OCHER
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Lol P3everage

[CE TEA 225
FRrRESH [LIME \WATER 195
DeTOX WATER 125
JuicE 195
ENERGY [DRINK 205
AERATED [DRINK 05

BT. WATER MRP



el V3e001ag0

Hot WHITE
(C APPUCCINO
MOCHA | _ATTE
[ ATTE
AMERICANO

E XPRESSO
RISTRETTO

N ACCHIATO
House FiLTER (COFFEE
ENGLISH TEA
THE EARL
JASMINE (GREEN
(CHAMOMILE

House TEA

ClJTTIN(]
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R ASPBERRY POACHED PEARS

{I.\'.\ PEAKS RASPEERRY ,, BLUEBERRY POACHED

FEARS WITH VANILLA mFRrNCL;E:}

CIOCCOLA'[‘O BIANCO MARRONE
{IT"S VERY FAMOUS BUT NEW FOR PATNA

A WHITE (CHOCOLATE WITH \u'a\NILI,\}

CARROT (CAKE
{Cinvamon % (CARROT FLAVORED

CAKE WITH iClNG}

BANOFFEE PIE
{ALL—TIME FAVORITE BANANA

CREAM |'uum.~eu}

TIRAMISU

{Crassic [TALIAN :-ESSERT}

PANNA COTTA WITH KIWI COMPOTE

{SWFFT THICKENED CREAM WITH L'I\\"I}

(CHEESECAKE
{('_‘hbm CHEESE BAKED IN OVEN

WITH FRUIT PL N(IH:
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