


KIDS MENU

Grilled Meatballs     Grilled Chicken     Spaghetti Bolognese     Spaghetti Napoliten     French Fries

VEGETARIAN

Gluten Egg Fish Crustacean Mollusc VegetarianDairy
Lactose

Tree
Nuts

Sesame Soy AlcoholPeanut Vegan

VEGAN

Artichoke Hearts in 
Olive Oil
with beetroot and
microgreens

HOT APPETIZER
Spaghetti with Vegetables 
Spaghetti Pasta with Zucchini, 
Carrot, Aubergine, Mushroom
and Olive Oil Garlic Sauce

MAIN COURSE 
Cauli�ower Steak
With Crumble Batter,
Mashed Potatoes wtih Celery 
and Damson Plum Chutney

DESSERT
Pumpkin Cup
With Tahini, Pumpkin 
and Vegan Cream

VEGAN MENU

MAIN COURSES
Spicy Sesame Beef 
With Red Chilli Soya Sauce

Crispy Peking Duck 
With Chinese Dumpling, Plum & Hoisin Sauce and Green Onion

Shio Koji Grilled Salmon
With Red Cabbage Cake and Lime Sauce

Chicken With Green Curry Sauce
With Steamed Jasmin Rice

Lamb Chops With Teriyaki Sauce
With Sesame Broccoli

DESSERTS
Coconut Marshmallow 
With Strawberry and
Walnut Ice Cream

Ice Cream
Coconut, Mango and Cherry Ice Cream

Matcha Pudding 
With Maple Syrup

Fruit Platter
VEGETARIAN

VEGETARIAN

Celery

SO2 SO2

SO2

SO2

Sulphite

Santa Cristina Rosso Toscano
Chef’s recommendation; elegant tannins 

ensure a balanced pairing.

Villa Antinori Rosso
Bold and characterful; its spicy profile 

adds depth.

Chablis Louis Moreau
Best-seller; its minerality

balances salmon.

Pasquale Pelissero Barbaresco
Premium selection; a refined pairing with 

lamb and teriyaki.


