


SaladsSalads
Prawn Niçoise (1, 2, 3, 4) €24
Saffron young potatoes, green beans and boiled egg. Kalamata olives, cherry tomatoes and 
lettuce hearts served with yoghurt - peanut dressing

Summer Tomato   (2, 5, 6) €14
A variety of rainbow tomatoes with labneh, red onion, radish and avocado. Topped with 
pistachio, basil, Sumac and sweet lemon garlic dressing
Vegan option available

Crispy Duck (5, 6, 4, 7) €24
Baby rocket leaves, radicchio, mango, cashews, cherry tomatoes and spring onion, with carrot, 
coriander and sweet eel dressing

Burrata  (2, 5, 6) €18
Burrata cheese with baby rocket, fennel, cherry tomatoes, radishes and rocket pesto

Crab (1, 2, 5, 6) €28
Crab meat mixed with cucumber, carrots, avocado, mango and iceberg. Mixed leaves with spicy 
mayonnaise and citrus dressing

Greek (2, 5, 6) €14
The classic salad with wholegrain rusks, radish and caper leaves topped with Feta cheese
Vegan option available

Starters Starters 
Indulgent Spreads  per dip  €6
Raita   (2)  / Super grains guacamole  (6, 5) / Red pepper hummus with spiced crispy chickpeas   (5, 4, 3) 
Smoked eggplant with feta and parsley   (2, 5) /  Beetroot with yoghurt, lemon, and walnuts   (2, 6) 

Tuna Carpaccio (13, 2, 7, 5, 4, 8) €32
With avocado, black garlic mayonnaise, radish, cherry tomatoes, lemon pearls and ponzu 
dressing  

King Prawns (1, 5, 6, 3) €26
Grilled king prawns served with avocado cream and lime

Octopus (11, 2, 6, 4) €29
Grilled octopus served with chorizo cream, fava Santorini’s, shallots confit and dill oil

Steamed Mussels and Clams (11, 9) €35
Soft and delicate mussels and clams decadently enriched with garlic, chili and white wine

 starter  main
Mushroom Risotto   (2, 12, 9) €17 €24
Carnaroli rice with mushroom Trifolata drizzled with truffle oil

Burrata Ravioli   (2, 5, 6, 3, 6, 9) €18 €25
With a roasted vegetable salsa, pine nuts, capers, and raisins, topped with sour cream 

Red Mullet Spaghetti Agliata (13, 5, 6, 3, 2) €17 €24
Pan seared red mullet fillets, served with spaghetti alla Chitarra, semi-dried cherry tomatoes, dill 
oil and Agliata sauce

Bao Bun Duck  (10, 5, 6, 3, 2, 4, 7) €18
Crispy duck with Kimchi BBQ sauce and a cucumber-carrot salad

Prawn & Mushroom Dumplings (1, 10, 5, 6, 3, 2, 4, 7) €22
Steamed and lightly seared prawn and mushroom dumplings with sesame-soy sauce

Prices include service charge and all applicable taxes.  Vegan Vegetarian



Mains Mains 
Salmon Fillet (13, 10, 5, 6, 3, 2, 4, 7) €32
Grilled Atlantic salmon fillet, celeriac purée, purple potatoes, asparagus and beetroot sauce

Cod Fillet (13, 10, 6, 3, 2) €36
Pan fried cod fillet, with lemon – sage risotto, baby carrots, crispy leek and sun-dried tomato 
pesto

Sweet and Sour Chicken (4, 9, 5, 3, 6, 2) €26
Served with basmati rice

Pork Fillet (10, 5, 6, 3, 2, 4, 9) €24
Pork fillet cooked sous vide, with spinach, pearl barley, sweet corn, grilled lettuce gem, pickled 
mustard seeds and red wine sauce

Marinated Chicken Souvlaki 280gr (10, 5, 6, 3, 2, 4, 9) €26
With Raita, almond Basmati rice, grilled pineapple, crispy raisins, broccolini and pita bread

Lamb Fillet (10, 5, 6, 3, 2, 4, 9) €34
Grilled marinated British lamb fillets, with Moroccan spiced couscous, baby carrots, broccolini, 
harissa and jus

Beef Ribs (10, 5, 6, 3, 2, 4, 9, 7) €38
Served with fried onions, beetroot grated and BBQ Hoi Sin sauce

To shareTo share
Tomahawk Steak (2, 4, 9, 5, 6, 3) €19  /  100gr
Served with butter garlic mushrooms, Lyonnais potatoes with chorizo  
and grilled asparagus with tomatoes
Choice of sauces: pepper sauce – mushroom sauce

Please ask your waiter for the daily minimum weight per order

24 Hour pre-order is requested

Supplement for Guests on half and full board might apply depending on the steak weight

Catch of the DayCatch of the Day
 

Fresh and flavorsome, you can’t go wrong with our Catch of the Day: a whole grilled fish served 
with steamed vegetables

Supplement for Guests on half and full board might apply depending on the fish weight

Prices include service charge and all applicable taxes.  Vegan Vegetarian



Sushi & SashimiSushi & Sashimi
Hosomaki Rolls
Kappa Roll (8 pcs)  (2, 9) €10
With fresh cucumber and Japanese mayonnaise

California Maki (8 pcs)  (2, 9, 5, 7, 12) €10
With cucumber, avocado, Takuwan radish and roasted black and white sesame seed, with 
Teriyaki glaze

Salmon Hosomaki (8 pcs) (13, 2, 9) €14
Fresh Salmon with cream cheese

Tuna Hosomaki (8 pcs) (13, 2, 9) €14
Fresh slices of Tuna with cream cheese

Salmon & Avocado Hosomaki (8 pcs) (13, 2, 9, 5, 7, 12, 8) €15
Black sticky rice roll with spicy mayonnaise, topped with Salmon Tataki, Avruga caviar and 
Teriyaki glaze
Available as vegan option without the Salmon Tataki

Signature Sushi Rolls 
Columbia Maki (10 pcs) (2, 9, 5, 7, 12) €18
Seared marinated Beef, crispy onion ring, asparagus and Truffle Aioli, drizzled with Japanese 
mayo and Teriyaki glaze

Flaming Salmon (8 pcs) (13, 2, 9, 5, 7, 12) €18
Aburi fresh Salmon, with cream cheese, cucumber, Teriyaki sauce and black sesame seeds

Rainbow Roll (8 pcs) (14, 13, 9, 5, 7) €18
Crab meat with Japanese mayonnaise and sweet potato, topped with fresh Salmon, fresh Tuna, 
and avocado

Crab California (8 pcs) (14, 2, 9,  5, 8, 12) €18
Crab meat, avocado, cucumber and Tobiko topped with Crab meat mayonnaise 

Sashimi 4 pcs  8 pcs

Tuna (13, 2, 9, 5, 7, 12) €11 €22
Freshly slices of Tuna, thinly sliced cucumbers, served with Wakame seaweed salad

Salmon (13, 2, 9, 5, 7, 12) €10 €20
Slices of fresh Salmon, thinly sliced cucumber, served with Wakame seaweed salad

Seabass (13, 2, 9, 5, 7, 12) €9 €18
Freshly slices of Seabass, thinly sliced of cucumbers, served with wakame seaweed salad

Nigiri  4 pcs  8 pcs

Nigiri Tuna (13, 9, 12, 8) €9 €18
Bite size of sushi rice topped with thin slice of fresh Tuna

Nigiri Salmon (13, 2, 9, 12, 8) €8 €16
Bite size of sushi rice topped with thin slice of fresh Salmon

Nigiri Seabass (13, 9, 12, 8) €7 €14
Bite size of sushi rice topped with thin slice of fresh Seabass

Prices include service charge and all applicable taxes.  Vegan Vegetarian



Starters
Vegan Salad  (4, 6, 9) €16
Baby spinach, sweet corn, strawberries and baby rocket leaves with cherry tomatoes, 
blueberries, lettuce hearts, radish, cucumber and forest fruit dressing

Vegetable Rice Paper Rolls  (5, 4, 7) €19
Vietnamese rice paper rolls stuffed with carrot, cucumber, mango, avocado and served with 
spiced sesame teriyaki sauce

Falafel with Eggplant  (5, 6) €22
Fried falafel with grilled marinated aubergines and red bell peppers with garlic and chili served 
with Tahini dressing

Miso Aubergine  (5, 4, 7, 12) €14
Miso glazed aubergine with quinoa basmati rice, chickpeas, crispy lentils and coconut

Main Course
Sweet and Sour Cauliflower  (12, 4, 9, 6) €19
Served with basmati rice

Aubergine Cous Cous  (5, 4, 7, 6) €19
Roast aubergine served with vegetable spiced couscous, and aromatic herb oil

 starter  main
Burrata Ravioli  (2, 6, 4, 9) €18 €25
With a roasted vegetable salsa, pine nuts, capers, and raisins, topped with sour cream 

SushiSushi
Vegetarian & Vegan Hosomaki Rolls
Kappa Roll (8 pcs)  (2, 9, 8) €10
With fresh cucumber and Japanese mayonnaise 

California Maki (8 pcs)  (2, 9, 5, 7, 12, 4) €10
With cucumber, avocado, Takuwan radish and roasted black and white sesame seed, with 
Teriyaki glaze. 

Vegan Sushi Burrito (2 pcs)  (5, 7, 12, 3, 4) €15
Crispy burrito with carrots, zucchini, sweet Potato, asparagus, roasted sesame seeds, green 
garden leaves, with peanut butter and teriyaki sauce

Vegan & Vegetarian Vegan & Vegetarian 

Prices include service charge and all applicable taxes.  Vegan Vegetarian



Allergens 

1. Crustaceans

2. Milk

3. Peanut

4. Mustard

5. Sesame Seeds

6. Nuts

7. Soya 

8. Eggs

9. Sulphur

10. Cereals

11. Molluscs

12. Celery

13. Fish

14. Shellfish


