
Sauteed prawns with spanish mojo verde, lemon
oil, served on a gralic and herb crouton

Whipped gorgonzola and greek yogurt dip topped
with sun dried tomato and roast red pepper chutney,
served with warm flat bread

Italian deep fried rice balls filled with parmesan
and black truffle, served with truffle mayonnaise

Deep fried cauliflower marinated in smoked
paprika and ras el hanot seasoning topped with
tahini sauce, sultanas and almonds

Tuscan plate
Slices of Finnocchionna (fennel salami) with
provolone cheese, taralli bisciuts and truffle pesto

Chicken wings marinated in lime zest, chilli
and smoked paprika

Grilled beef kofta on a warm flat bread, tomato,
harrissa and yogurt sauce, fruity saffron rice.
and rocket, red onion, tomato and sumac salad

Pan fried sea bass with mojo verde sauce with garlic
potatoes, sauteed red onion and padron peppers

Orzo pasta with tiger prawns, sauteed spinach
and feta in ouzo and tomato sauce

Our twist on a tiramisu, layers of lemon syrup
soaked savoiardi biscuits, vanilla mascarpone and
limoncello infused cream, with a meringue crumb

Passion fruit, fruit of the forest and lime
Italian sorbet

Chocolate and hazelnut gelato, brownie bits,
hazelnut brittle and chocolate sauce

A Portuguese orange and almond cake
served with vanilla gelato and orange syrup

A spanish classic, filled with mixed vegetables,
mushrooms and saffron infused rice

Italian potato dumpling with smoked pancetta,
chestnut, button and oyster mushrooms,
baby spinach in a creamy gorgonzola sauce

Linguine pasta with smoked pancetta in a rich
tomato sauce, finished with aged parmesan


