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SMOKED
EGGPLANTS

ROASTED
El\%?iMEEguuﬁuuaafsmaIn BAU I-IFI-UWER

Marinated smoked eggplant, fomato . SALSA
confit, almonds, basil, romesco sauce nonn:HataUsoasat

& balsamic syrup.
\ ’ Roasted cauliflower in a curry

SALMON & MANGO 2930
SALSA

roasted pepper salsa.
nlnsauaula:zgagiu:1iod
Seared Atlantic salmon,
mango, tomatoes, red onion,
bell pepper & herbs in a
seafood dressing on fortillas.

STEAK TACO
SALAD

L nmilnide

Seared flank steak, tomatoes,
onion, corn, avocado,
roasted pepper salsa,
coriander & torfilla.

WITH
CHICKEN

260

SEABASS WITH MANGO SALAD

Jan:waaswnaugu:1iov

Grilled seabass, sautéed riceberry & bell
pepper with a sour mango, mint, onion,
garlic salad in a sweet fish sauce dressing.



ORANGE AND PASSION FRUIT TART

n1sndulia:gadianosansugd

Orange tart, oranges in syrup, cream
cheese frosting & passion fruit sauce.

Fecommended

WINE PAIRINGS

ALTANO REWILDING
DOURO DOC, PORTUGAL

Fresh floral and fragrant.
Pairs with: Salmon & Mango Salsa

VILLA PUCCINI
NERO D'AVOLA, SICILIA DOC, ITALY

Hints of ripe plums and black cherries.
Pairs with: Roasted Cauliflower Salsa

VADILLO RESERVA
RIOJA, SPAIN

Rich flavours of black cherry, blackberry and plum.
Pairs with: Steak Taco Salad

VILLA PUCCINI
TOSCANA IGT, ITALY

Flavours of chemry and plum, with silky tannins.
Pairs with: Smoked Eggplants & Romesco

BISCARDO OROPASSO
ORIGINALE, VENETO [6T, ITALY

Delicate with floral notes and hints of citrus fruits.
Pairs with: Seabass with Mango Salad

TOR DELL'ELMO
PROSECCO, GLERA, ITALY

Refreshing and bright, with flavours of apples and pears.

Pairs with: Our Desserts
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MANGO CLOUD TIRAMISU

[gRYIVE[VETfoN Ay Vi
Mascarpone cream, lady fingers ﬁ '_ R
soaked in a mango & passion fruit

coulis, fresh mango & raspberry sauce.
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