


Hummus
Seasoned Chickpeas with Tahini & Extra Virgin

Olive Oil. Sumac & Pine Nuts.





Smoked Salmon &
Quail Egg Salad
Yellow Frisee with Smoked Salmon Mousse , Ikura 
Cannellini & Haricot Beans , Green Olives



Italian Buratta
Fresh Italian Burrata. Served with Tomato Concasse

Garden Herbs, Balsamic Reduction & Cherry Tomatoes



Crab Meat & Sea Prawn
Pacific Lump Crab Meat with Fresh Sea Prawns 
& Diced Carrots





Cappellini ai
Fruiti di Mare
Fresh Tiger Prawns, Spanish Blue Mussels & Hokkaido
Scallop in a Tomato Sauce with Fresh Italian Basil





The “Angus Royale”
Melted Cheddar Cheese in a Brioche Bun based with 
Caramelized Onions & Garlic Aioli. Topped with a Fried Egg



Aleppo Pesto
Fresh Coriander Pesto with Aleppo Peppers.

Served with Linguine & Charred Lime





Lebanese Grill
Lebanese Roast Chicken ,
Shish Kebab & Grilled Tiger Prawns 
Served with Roasted Vegetables, 
Lebanese Flat Bread , Hummus & Labneh





Creme Brulee
Classic Crème Brulee infused with Dried French Lavender. 




