
Exclusive
A majestic Tomahawk cut, 
marinated in aged bourbon 
whiskey, bringing out smoky 
and sweet notes. Perfectly seared 
over wood-fired embers and 
finished in the oven for a tender, 
juicy texture. Served with a rustic 
baked potato topped with herb 
cream and a side of vegetables 
sautéed in hazelnut butter.

Tomahawk 
Bourbon 900g

$ 79.99 USD

Tomahawk 
Bourbon 900g

$ 79.99 USD

Our fresh lobster is seared on the 
grill to enhance its natural flavor, 

then finished with a delicate drizzle 
of roasted garlic and Meyer 

lemon–infused butter. Served with 
a refined selection of steamed 

asparagus with sea salt and 
roasted vegetables lightly finished 

with tru�e oil.

Grilled
Lobster

600g
$ 59.99 USD

Grilled
Lobster

600g
$ 59.99 USD

Fresh Caribbean lobster, marinated 
in garlic butter and fine herbs, 
perfectly seared to preserve its 
juiciness. Paired with a premium 
beef filet, drizzled in an exquisite 
red wine plum sauce that strikes a 
perfect balance between 
sweetness and depth. 
Served with a silky spiced sweet 
potato purée and a medley of 
rosemary-roasted vegetables.

Special Surf & Turf
200g lobster & 200 g filet mignon 

$ 69.99 USD

Special Surf & Turf
200g lobster & 200 g filet mignon 

$ 69.99 USD

10% OFF
IN SELECTED WINES

WITH THE PURCHASE OF ANY PREMIUM DISH!
MEMBERS 20% OFF 

IN ALL WINES



ENTREES

WELCOME TO THE VEGGIE WORLD

Delicate Fish Fumet with Seafood
•••

Greek Salad With Feta Cheese and Kalamata
Olives Delicious Cucumber Salad, Tomato,

Red Onion, Olives And Feta Cheese
•••

Peppermint Tabbouleh With Shrimps
Soft Wheat Semolina, Parsley, Peppermint,
Tomato, Crispy Wheat Tortilla and Shrimps

•••
Sagakani Mussels

Greek Recipe for Mussels with
Tomato and Feta Cheese

FISH
Creamy Seafood Rice with Garlic Muslin

•••
Mediterranean Seafood and Fish Zarzuela

•••
Steak it with Balsamic Tomato Vinaigrette,

Potato Cream and its Candied Cherris

DESSERTS
Peppermint Cheesecake
with Vanilla Ice Cream

•••
Greek yogurt with mango coulis

•••
Creme Brulee with Sugar Threads

•••
Fresh Fruits Assortment with Berry Sauce

MEATS
Beef tenderloin with Cabernet Sauvignon with
Mushrooms, Straw Potato and Grilled Tomato

•••
Sea and Mountain of Chicken and Shrimp with sweet
Potato Puree, Broccoli with Butter and Mushrooms

•••
Souvalaki lamb with Tzatziki, Roast
Potato, Eggplant and Asparagus.

Seasonal Vegetable Cream
with Mint Capuchin (Optional Fresh Cheese Cubes)

•••
Mediterranean Salad

Delicious Tender Lettuce Leaves, Cherry Tomato, Cucumber,
Onion, Olives, Radishes, Asparagus with Italian Vinaigrette

•••
Chickpea Hummus with Vegetable

Sticks and Crispy Wheat
•••

Greek Moussaka on Top of Tomato Muslin

We Have Baby Food (under request)

CEREALES
CON GLUTEN

CEREALS WITH
GLUTEN

CÉRÉALES AVEC
GLUTEN

CRUSTACEOS
CRUSTACEANS

LES CRUSTACÉS

HUEVOS
EGGS

DES ŒUFS

PESCADO
FISH

POISSON

CACAHUATES
PEANUTS

CACAHUÈTES

SOJA
SOY

SOJA

LACTEOS
MILK
LAIT

APIO
CELERY
CÉLERI

MOSTAZA
MUSTARD

MOUTARDE

SESAMO
SESAME
SÉSAME

SULFITOS
SULPHITE
SULFITE

ALTRAMUZ
LUPINS
LUPINS

MOLUSCOS
SHELLFISH

FRUITS DE MER

FRUTOS
SECOS
NUTS
DES

NOISETTES

PLATILLO VEGETARIANO
VEGETARIAN DISH
PLAT VÉGÉTARIEN




