


STARTERS

Marinated calamari [MLS]
Fusilli [GLU]

Chicken ham [soY]
Cauliflower [VEG]
Roasted potatoes [VEG]
Marinated beetroot [VEG]
Diced fish[FsH]

Assorted crudités and lettuces

Caesar dressing [MTD], Orange
dressing [MTD], Lemon dressing
[MTD], Black & Green olives,
Gherkins [MTD], Crushed chillies

MAIN COURSE

Lamb Navarin with vegetables

Baked potato and sour cream
[MLK, VEG]

White beans fricassee [VEG]
Vegetable ratatouille [VEG]
Saffron pilaf rice [VEG]

Sauteed Calamariand vegetables
with garlic sauce [MLS]

Seafood pizza [FSH, GLU, MLS, CRU,
MLK]
Margherita pizza [GLU, VEG, MLK]

Pad Thaiwithlemongrass, chicken,
tofu and scallions [SOY]

Grilled Fish from the lagoon [FSH]
Grilled Chicken merguez [GLU]

Grilled Chicken, BBQ sauce [GLU,
SOY]

DESSERTS

Black Forest [GLU, MLK, EGG]
Apple Crumble [GLU, MLK, EGG, NUT]
Blondie [GLU, MLK, EGG, NUT]

Chocolate Panacotta [MLK]
Tapioca Pearl Pudding [SOY]

Bread Butter Pudding [GLU, MLK,
EGG]



Please notify the restaurant manager should you have any food allergies.

SOYA [ SOY ]
CELERY [ CEL]
NUTS [ NUT]
PEANUTS [ PNT ]
MUSTARD [ MTD]
LUPINS [ LUP]
SULPHATES [SUL]
SESAME [ SSE ]
GLUTEN [ GLU]
MILK [ MLK]
EGG [ EGG]
CRUSTACEAN [ CRU]
FISH [ FSH ]
MOLLUSK [ MLS ]
ALCOHOL [ ALC]
VEGETARIAN [ VEG]
PORK [ PRK]

BEEF [ BEF]



