FASTA
5ca/ooc/ Tag/t]a te/fiwith bottom

mushroom and fresh Herbs in a Creamy

Pernod sauce topped with Parmesan Reggiano

D350
Olocn Chicken Lasagnc,

in a herby tomato chilli sauce with pitted
bologna olives, soft vegetables and grated

parmesan cheese topping D350

Fasta Arabiatta, in a herby tomato chilli

sauce with pitted bologna olives, soft
vegetables and grated parmesan cheese

topping D320

SIZZLERS

Seatood, seafood mix of prawns, mussels,
fish and clams with crispy vegetables in a

D395

sweet and sour sauce

PBeefstrips with crispy vegetables, in a blag

D385

(hicken strips with crispy vegetables, and
D375

bean sauce

black bean sauce

Vegetables crispy seasonal vegetables, in §

plum and tamarind sauce D350
DESSERT

Warm Cﬁoco/atc Fondant [ ua/a’/hg
with chocolate ice cream D210

Fopica/ Fruit (heese (_ake with rich
Melba sauce D200
Chilled Summer o ua’a’/}'lgwith clotted

Di9s

Warm frust [ie with Brandy créme Anglaise

Digs

(Glazed (réme brulle with vanilla short
bread Digs

cream

K

-

DINNF R MENU

Avai/a[)/c from 2:30pm to 1 0:00pm

/‘]’omc /\//aa/c Gar/ic Brcaa/ with
Aioll Diéss

Tomato and Koastca/ Kca’
C a/osicum pepper soup
D175

With basil creme fresh

(ream of Artichoke [Jeart
D200

and white truffle soup

Crlﬁsloﬂ /L'/ofﬁin Marinated
Duck Salad

\/\/ith honey Daikon and courgette spira
D225

salad

Troloica/ /> rawns C ocktail

With baby pineapple, chilli and lime salsg
D285

Smoked Salmon PBlini

Beetroot Remoulade served fresh lime, di

capers berry dressing

D300




Main (_ourses

C har Gri//ca/ Ki[?cﬂe 5tca,é
(aféau [ ait [Deéoo

With green pepper corn sauce, young

seasonal vegetables and spring onion mash

potatoes

/D an 5carcc/ C utlet of Lamﬁ

Served red wine Madeira jus buttered
carrots and dauphinois potatoes

D525

[Fan Koasted Fork T enderloin
with (ider and 5agc Jus

Served with broccoli florets glazed fruit

[D+85

and potato fondant

Cirilled [ ntrecéte of Peef

Set on a bed of grilled vine tomatoes,
crispy Bacon served with Chateaux

potatoes, and pommery mustard and pof

[D+85

wine jus

Fan [ried Com [Fed Chicken
Brcast

Served with white wine mushroom
tarragon jus parmentier potatoes, and fin

D375

green neans

e

Seagoocj

Fan-fried VWhole Sole Fish

served off the bone with garlic butter, dill
capers and sundried tomato with parsley

Ds2zo

new potatoes

C har Gri// 50[76/655

Barracuc/a topped with shrimps,
garlic caper sauce and sautéed vegetabl

D475

/D oached Laa’y /:;{s/; served with

petit pois a la Francaise, white wine crea
sauce and Delmonico potato@%jo

Gri//cc/ /:1'//ct of Buttcr /:;5/7

Wra/olocc/ in Fancetta, served with
banana shallot and dill dressing, fragrant

D+oo

rice and green vegetables

Corilled 5/7/7’177/0 Prochette

marinated with Garlic, Ginger, Lime and
olive oil served with braised rice and

PD+oo

seasonal vegetables

RASSERIE
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