| CHEESEBOARD 16

: Smoked Cheddar, brie, and Gorgonzola, served with artisan crackers,

: warm fresh baguette, creamy butter, and a delicately sweet fruit preserve. :

STARTERS

MIXED OLIVES WITH ROSEMARY BREAD 6.5

Assorted olives served with
warm rosemary-infused bread.

HUMMUS 8
Chickpeas, tahini, parsley, and virgin olive oil.
CACIK 7

Cucumber, mint, and strained yoghurt
drizzled with pesto and basil oil.

BRUSCHETTA 7

Ciabatta topped with cream cheese, cherry tomatoes,
basil, red onion, garlic, and olive oil.

FOUR CHEESE PASTRY 7

Spinach, feta, parsley, and onion
served with sweet chilli sauce.

GRILLED HALLOUMI 9
Served with a sweet fig jam.

BEEF SAUSAGE 9
Grilled traditional beef sausage.

LOBSTER ROLL HALF 14 / ruLL 18

Pulled lobster with Japanese mayo, lettuce,
lemon, and garlic on a brioche roll.

CHICKEN & TRUFFLE CROQUETTES 9
Confit chicken and parmesan served with truffle mayo.

GOAT CHEESE & BEETROOT 9
Beetroot puree and honey topped with roasted walnuts.

CALAMARI 11
Crispy fried calamari served with sweet chilli sauce.

GARLIC BREAD 10 / Wit MOZZARELLA 12
Freshly baked with garlic butter and herbs.

SCALLOPS 12

Pan-seared scallops with spicy pepper puree,
beurre blanc sauce, and caviar.

BEEF SLIDERS 12

Three mini burgers serve home-made burger sauce
caramelised onion and melted cheese

GARLIC BUTTER PRAWNS 10

Dutch chillies, cherry tomatoes, garlic, butter,
lemon juice, and parsley.

HALLOUMI FRIES 8
Served with sweet chilli sauce and parmesan.
BEEFY BAO BUNS 10

Pulled beef ribs with spicy barbecue sauce
and sesame seeds.

CHICKEN SATAY 12

Served with tataki sauce, sesame seeds, and chives.

MAIN COURSE

BEEF RIBS

Slow-roasted beef ribs, tenderstem broccoli, mashed potato,
and BBQ sauce.

JUMBO PRAWNS

Butter, garlic, parsley, white wine, and lemon juice with
Dutch chilli and baby vegetables.

LAMB CUTLETS

Grilled lamb cutlets served with mixed baby vegetables and gravy.

GRILLED CHICKEN THIGH

Served on a bed of creamy mashed potato with
tenderstem broccoli and roasted cherry tomatoes.

MARINATED CHICKEN FILLET

marinated grilled chicken served with rice, roasted peppers,
tomatoes, and a fresh side salad. Gravy served on the side.

CHICKEN ASPARAGUS
Sauteed baby potato, asparagus, portebello mushroom &
shallots with blue cheese sauce

FILLET OF SEABASS

Pan-seared fillets on creamy garlic turmeric vegetables
with baby potatoes and lime.

LOBSTER LINGUINE

Tender lobster meat & tail in a rich bisque sauce,
with cherry tomatoes, basil, and a touch of chilli oil.

SALMON

Served on mashed potato with sautéed mixed vegetables and lime.
SKATE

Served with onion puree, baby mixed vegetables, and chilli oil.
RIBEYE STEAK

Grilled portobello mushroom, asparagus, and
roasted cherry tomatoes served with chips.

FILLET STEAK

Portobello mushroom, asparagus, and cherry tomatoes
served with chips.
Choice of Sauce: Peppercorn, Mushroom, or Gravy.

SALADS

GOAT CHEESE SALAD
Mixed leaves, baby spinach, sun-dried tomatoes,
dried figs, and crushed walnuts with olive oil.

CLASSIC CHICKEN CAESAR SALAD

Crispy lettuce, grilled chicken breast, parmesan and
croutons tossed in homemade Caesar dressing.

PRAWN SALAD

King prawns in garlic butter sauce on lettuce, red onion,
cherry tomatoes, and avocado with lemon oil.

SIDES

SAUTEED MIXED VEGETABLES 8 MAC & CHEESE

CHIPS 5 TENDERSTEM BROCCOLI
SWEET POTATO FRIES 5 : ;

CURLY FRIES = ROASTED BABY POTATOES
ASPARAGUS 6 TRUFFLE & PARMESAN FRIES
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BURGERS

All burgers served with fries.

HALLOUMI BURGER

Smashed avocado, lettuce, sun-dried tomato, red onion, and sweet

chilli sauce in a brioche bun.

CHEESY WAGYU BEEF

Wagyu patty, lettuce, tomato, gherkins, and caramelised onion with
melted cheese in a brioche bun.

SOUTHERN FRIED CHICKEN

Chicken breast on homemade coleslaw topped with melted
cheese in a brioche bun.

PASTAS

SPAGHETTI CARBONARA

Crispy smoked pancetta, parsley, double cream, egg yolk, and
parmesan cheese.

SPAGHETTI VENEZIANO

King prawns tossed with butter, red chilli, white wine, and parsley
in a creamy Napolitana sauce.

CHICKEN MILANESE

Chicken escalope served on a bed of penne pasta in a creamy
Napolitana sauce with parmesan.

CREAMY TRUFFLE PENNE

Grilled chicken breast, portobello mushrooms, truffle oil, and truffle

paste in a white wine sauce.

PENNE NAPOLITANA

Homemade Napolitana sauce with garlic and parsley, topped with
parmesan cheese.

PIZZAS

MARGHERITA

Tomato and mozzarella base with fresh basil and oregano.
TRUFFLE FUNGHI

Mozzarella and truffle béchamel base with mushrooms and ham.
VEGAN GARDEN

Tomato and vegan cheese with roasted tomatoes, artichokes,
peppers, and mushrooms topped with pesto.

VEGAN MARGHERITA

Tomato and vegan cheese with fresh basil and oregano.

SPICY CHICKEN

Tomato, roasted chicken, mozzarella, Dutch peppers, and
sweetcorn.
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. CHEESEBOARD 16

: Smoked Cheddar, brie, and Gorgonzola, served with artisan crackers,

: warm fresh baguette, creamy butter, and a delicately sweet fruit preserve. :

BURGERS

HALLOUMI BURGER 15

Served on smashed avocado, lettuce, sundried tomato, and red onion,
topped with sweet chili sauce in a brioche bun, served with fries.

CHEESY WAGYU BEEF BURGER 16

Wagyu patty, lettuce, tomato, gherkins, and caramelized onion
topped with melted cheese in a brioche bun, served with fries.

SOUTHERN FRIED CHICKEN 15

Southern-fried chicken breast served on homemade coleslaw
topped with melted cheese in a brioche bun, served with fries.

PASTAS

SPAGHETTI CARBONARA 15

Crispy smoked pancetta with parsley double cream, coarse black
pepper, and egg yolk finished with Pecoroni cheese.

SPAGHETTI VENEZIANO 16

King prawns tossed with butter, red chili,
white wine, and parsley in a creamy napolitana sauce.

CHICKEN MILANESE 15

Chicken escalope served on a bed of penne pasta cooked in a
creamy napolitana sauce, topped with parmesan cheese.

CREAMY TRUFFLE PENNE 15
Grilled tender chicken breast tossed in a creamy white wine sauce

with portobello mushrooms, truffle oil, and truffle paste; penne

topped with parmesan cheese.

PENNE NAPOLITAN 15

Homemade napolitana sauce with garlic and parsley,
topped with parmesan cheese.

PIZZAS

MARGHERITA 15
Tomato and mozzarella base with fresh basil and oregano.

TRUFFLE FUNGHI 17
Mozzarella and truffle béchamel base with mushrooms and ham.

VEGAN GARDEN 17

Tomato and vegan cheese with roasted tomatoes, artichokes,
peppers, and mushrooms topped with pesto.

VEGAN MARGHERITA 15
Tomato and vegan cheese with fresh basil and oregano.
SPICY CHICKEN 18

Tomato, roasted chicken, mozzarella, Dutch peppers,
and sweetcorn.

MAINS

GRILLED CHICKEN THIGHS 18

Served on a bed of creamy mashed potato with tenderstem broccoli, fin-
ished with roasted cherry tomato and gravy.

MARINATED CHICKEN FILLET 22

marinated grilled chicken served with rice, roasted peppers,
tomatoes, and a fresh side salad. Gravy served on the side.

CHICKEN ASPARAGUS 19

Sauteed baby potato, asparagus, portebello mushroom &
shallots with blue cheese sauce

FILLET OF SEA BASS 2

Pan-seared fillets served on a bed of creamy garlic turmeric
mixed baby vegetables, baby potatoes, and lime.

LOBSTER LINGUINE 22

Tender lobster meat & tail in a rich bisque sauce,
with cherry tomatoes, basil, and a touch of chilli oil.

RIB EYE STEAK 30

Grilled portobello mushroom, asparagus,
and roasted cherry tomatoes served with chips.

FILLET STEAK 36

Portobello mushroom, asparagus, and cherry tomatoes served with chips.

Sauce of your Choice: Peppercorn / Mushroom / Gravy

SALADS

GOATS CHEESE SALAD 13

Mixed leaves, baby spinach, and sundried tomato salad, dressed with
olive oil and topped with dried figs and crushed walnuts.

CLASSIC CHICKEN CAESAR SALAD 14

Crispy lettuce, grilled chicken breast, parmesan and
croutons tossed in homemade Caesar dressing.

PRAWN SALAD 16

King prawns cooked in garlic, white wine, and butter sauce served on a bed
of crispy lettuce, red onion, cherry tomatoes, and avocado
topped with lemon oil dressing.

FOR KIDS

CHICKEN TENDERS WITH CHIPS 8
TOMATO PENNE PASTA 8
MINI BURGER WITH FRIES

KIDS’ BREAKFAST PLATE 3.5

Egg, sausage, beans, hash brown, toast.

SIDES

SAUTEED MIXED VEGETABLES 8 MAC & CHEESE 8
CHIPS 5 TENDERSTEM BROCCOLI 5
SWEET POTATO FRIES 5 ;
AT s < ROASTED BABY POTATOES 5
ASPARAGUS 6 TRUFFLE & PARMESAN FRIES 08

HOT DRINKS

ESPRESSO 2.5 MOCHA 3.8
MACCHIATO .> CHAI LATTE 4
AMERICANO 2.5 MATCHA LATTE 4
FLAT WHITE .> HOT CHOCOLATE 3.5
CAPPUCCINO 3.5 ALTERNATIVE MILKS 0.50
LATTE 3.5 DECAF 0.50
TEA

HERBAL TEAS 2.5

English Breakfast - Earl Grey Tea - Peppermint Tea Chamomile
Green Tea - Lemon & Ginger Mint

ICE TEAS

PEACH & LEMON 3.5 ICED AMERICANO 3.8
ICED LATTE 3.8 ICED CHAI LATTE 3.8
ICED MOCHA 3.8 ICED MATCHA 3.8
FRAPPE 7

Vanilla / Caramel / Chocolate, Kinder Bueno, Ferrero Rocher, Oreo.

MILKSHAKES ©7

Strawberry, Banana, Vanilla, Chocolate, Biscoff.

BLEND & BOOST

BANANA WHEY 6.20

Peanut butter, cinnamon powder, oat milk, banana, protein pow-
der.

BERRY CRUSH 6.50

Fresh strawberries, raspberries, blackberries, blueberries, banana,
fresh orange juice.

TROPICAL RISE 6
Fresh pineapple, banana, fresh orange juice, mango puree.
GO GREEN 6

Fresh banana, pineapple, avocado, spinach, fresh orange juice, man-
go puree.

CHILLED DRINKS 3.5 FRESH JUICES 6

Orange or Apple, Pear Pineapple,

Coke Diet, Coke, Fanta, Sprite. 8 y )
Grapefruit, F5 Apple, Lime, Ginger

SODA WATER 3 Mudda Mango Orange & Apple
TONIC WATER 3 JUICES 6

Passion, Pineapple, Passion Fruit,
WATER 3.5 5.D  Pear, Apple, Mango & Strawberry



BREAKFAST & BRUNCH

FULL ENGLISH 12.9

Fried free-range eggs, streaky bacon,

Cumberland sausages, grilled portobello mushroom,
cherry tomatoes, hash brown, baked beans,
and toasted sourdough.

ANATOLIAN 14.9
Fried free-range eggs, grilled spicy beef sausage,

halloumi, feta, olives, grilled cherry tomatoes,

portobello mushroom, cucumber, clotted cream,

honey, borek, and simit.

CHICKEN WAFFLE 13
Southern-style fried chicken thighs served on a freshly made

Belgian waffle, topped with a fried free-range egg,

homemade coleslaw, and maple syrup

VEGAN 12.5
Grilled portobello mushrooms, cherry tomatoes,

asparagus, hash brown, baked beans, hummus,

falafel, vegan sausage, smashed avocado,

and toasted sourdough.

VEGI CRUSH 12.9
Scrambled free-range eggs, grilled portobello mushrooms,

cherry tomatoes, hash brown, baked beans,

smashed avocado, olives, grilled halloumi,

and toasted sourdough.

THE AMERICAN 12.9
Two homemade pancakes, fried free-range eggs,

streaky bacon, Cumberland sausage, hash browns,

baked beans, seasonal fruits, and maple syrup.

ARIA’S SPECIAL 10.9
Poached free-range eggs, smoked Atlantic salmon,

smashed avocado, grilled portobello mushroom,

cherry tomatoes, asparagus, halloumi,

and toasted sourdough.

SHAKSHUKA 12.5

Baked eggs in rich tomato and pepper sauce
with crumbled feta cheese, served with sourdough.

EGG BENEDICT’S 9.9
Lightly poached free-range eggs served on a bed of

streaky bacon on toasted English muffins,

finished with lightly seasoned homemade hollandaise sauce.

EGG ROYALE 9.9
Lightly poached free-range eggs served on a bed of

smoked Atlantic salmon on toasted English muffins,

finished with lightly seasoned homemade hollandaise sauce.

EGG FLORENTINE 10
Lightly poached free-range eggs served on a bed of wilted baby

spinach with Mediterranean herbs and toasted English muffins,

finished with lightly seasoned homemade hollandaise sauce.

gA\ R /AL} :

BREAKFAST BOWLS

GRANOLA YOGHURT

Homemade granola topped with fresh berries, exotic fruits, coconut

shavings, flax and chia seeds on Greek-style yoghurt.

EGGCELLENT OMELETTES

(All served with side salad)

Cheese, spinach, mushroom, onion,
tomato, mixed peppers, turkey bacon,
bacon, spicy beef sausage, feta cheese,

Cumberland sausage, sweetcorn,
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SMASHED BRUNCH

SMASHED AVOCADO

Lightly poached free-range eggs served on a bed of smashed
avocado with Mediterranean herbs and toasted sourdough bread,
finished with cold-pressed basil oil.

FETA CRUMBLE

Smashed avocado with Mediterranean herbs and crumbled feta
cheese served on toasted sourdough bread, topped with sundried
tomato, dried oregano, and dried chilli flakes.

THE PRAWNS

Pan-fried prawns with chili and guacamole served on a bed of
toasted sourdough bread.

9.9

9.9

11.9

SANDWICH WRAPS

VEGAN WRAP 10
Hummus, falafel, lettuce, red onion, cucumber, and sweet chilli
sauce; coleslaw optional.
GRILLED HALLOUMI WRAP 11
Mixed leaves, cucumber, tomato, red onion, and pomegranate
molasses.
CHICKEN ESCALOPE WRAP 12
Southern-fried chicken breast, mixed leaves, tomato, cucumber,
melted cheese, and mayonnaise.
CLUB SANDWICH 13
Grilled chicken breast, streaky bacon, lettuce, tomato, cheddar
cheese, and mayonnaise.
GOAT CHEESE CIABATTA 12
Rocket, roasted red peppers, sundried tomato, and pomegranate
molasses.
SMOKED SALMON SANDWICH 13
Sliced avocado, smoked salmon, pickled onion, chives, and basil.
FRENCH TOAST 12.9
Cinnamon egg brioche loaf with fresh berries, exotic fruits, home-
made Chantilly cream, a chocolate wafer roll, and maple syrup.
BELGIUM WAFFLE 14.5
Cinnamon sugar, fresh berries, exotic fruits, homemade Chantilly
cream, Kinder Bueno, and maple syrup.
PANCAKES 13.5
American pancakes with fresh berries, exotic fruits, homemade
Chantilly cream, maple syrup, and chocolate crumble.
ADD EXTRA TOPPING +2
Nutella / Biscoff / Maple Syrup
EGG AS YOU LIKE (1 EACH) 2.5 FETA CHEESE 5
VEGETARIAN SAUSAGE (2 PCS) 2.5 GRILLED HALLOUMI (3 PCS) 5
SMASHED OR HALF AVOCADO 3 SMOKED SALMON 4
el 3 OLIVES 3 BAKED BEANS 3.5
PORTOBELLO MUSHROOM 83 FETA PASTRY (2 PCS) 4
SPICY BEEF SAUSAGE 2.5

HASH BROWN (2 PCS) 3.5
SOURDOUGH BREAD
& BUTTER (2 SLICES) 3 CHIPS 5

STREAKY SMOKED BACON 3 PCS) 3.5 SWEET POTATO FRIES
CUMBERLAND SAUSAGE (1 PCS) 3 CURLY FRIES



