
  
At first 

Spring Green Pea & Asparagus Salad radish, vinaigrette  
Tuna Tartare cucumber, shallots, basil, peppers, tomato, olives  

Grilled Halloumi cucumber ribbons, spicy honey 

Beef Tartare toast 

Roasted Cauliflower green tahini, sumac, pine nuts 

Gambas al ajillo garlic, olive oil  

& then 
Mushroom Pappardelle mushroom ragout, parmesan (v) 

Nicoise Salad ahi tuna, egg, quinoa, romaine, olives, anchovy 

Lamb Burger harissa aioli, garlic fries  

Grilled Lamb Chops harissa, tzatziki, sumac salad 

Pistachio crusted Roasted Salmon asparagus, dill 

Chicken Paillard Greek salad 

Steak ‘n Eggs 8 oz grilled Hanger steak, 2 UP eggs, fries 

Mussels 'Diablo' tomato sauce, olives, garlic(gf/df) 

To finish 
Olive Oyl Cake caramelized lemon zest, honey drizzle 

Bakhlava Cheesecake phyllo, nuts, honey, orange blossom syrup 

Mousse au Chocolat fresh whipped cream 

French Toast challah, fresh & macerated berries, maple syrup 

Fresh Berry Tart whipped cream 


