CI!RK@ OS $1,410 (8504 $910 (3409) $1,200 (300,) $1,100
PRICES IOAY LIVE A GASTRONOMIC EXPERIENCE

COLD APPETIZERS

S8 Beef Tartare % 8 Shrimp Cocktail # 8 Caesar Salad
Beef steak, grain mustard, & Shrimp, cocktail sauce, olive Lettuce, caesar dressing,
caper, shallot and garlic aioli. and coriander. grana padano cheese,
anchovies, grilled chicken.
HOT APPETIZERS SOUP
® 8 Crab Cake & Grilled Octopus # & Onion Soup
B2 garved with chipotle aioli, Octopus marinated with 3 With Gruyere cheese crouton.
fennel salad and apple. chili adobo, garlic aioli,
baby potatoes, chili ash. % Lobster Bisque
. . With a touch of liquor
Provolone #w Mussels in Marinara pernod. q
Melted cheese, tomato Style
sauce, poached peppers Fresh mussels, marinara sauce
with oregano. and caramelised onions.
FROM OUR GRILL
Rib Eye Flank Steak Salmon
New York Pork Entrecote % % Cauliflower Steak
BBQ Rib Served with mushroom, baked
Baseball DS potato and grilled vegetables.
(Beef Steak) Spicy Chicken
SAUCES
% v Chimichurri # Whiskey BBQ w v Macha Sauce
% Gravy % v 3 chillies Adobo

Mashed Potatoes

SIDES
# Potato Wedges

# 5 Mac & Cheese

=

¥V Provencal Mushroom French Fries v Grilled Corn on the Cob
Baked Potato % Vv Grilled Vegetables
DESSERTS
# & Carrot Cake % & White Brownie # 8 Creme Bralée
Sponge cake with cream White chocolate sponge " Mousse, blackberries and
cheese filling. cake, whisky dipped, served caramel crumble.
with chocolate ice cream. % W .
# & Mocha Cake XM Tapioca . :
. . : . Seasonal fruit with white
Dried fruit, vanilla cake with hocolate shavi
coffee icing. chocolate shavings.
Ask about your = % W *Consumption of raw or undercooked meat or
Sa ndos4u’ $$$ @ ﬁ & @ \7 >‘< M seafood may increase the risk of contracting a

GLUTEN EGGS

benefits

CRUSTACEAN

FISH DARY ~ NUTS ~ MOLLUSCS ~ VEGAN DAIRY

FREE FREE
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foodborne illness.


https://uqr.to/Faf-Car

