
RESTAURANT

MENU



BEEF CARPACCIO - 450
baby rocket, Cipriani sauce,

white truffle oil, parmesan

flakes

FRESH MARINATED SALMON - 435
vegetable tagliatelle, citrus

fillets, watercress, fresh goat

cheese

VITELLO TONNATO - 425
veal noix, tuna sauce, baby

spinach leaves

MELANZANE ALLA PARMIGIANA - 235
aubergine, mozzarella di

buffala, fresh tomato sauce,

parmesan crust

FRUTTI DI MARE - 425
mussels, vongole, shrimps with

potato cream, ginger lemon

sauce with fresh herbs

ZUFFOLI - 325
Italian rollini with mozzarella

Starters

Prices are subject to 12% service charge and 14% sales tax



BURRATA - 385
Tomato carpaccio, baby rocket,

pesto basilico

SANTA SEASONAL - 285
iceberg, lollo rosso, baby

rocket, dried figs, cheese

croquettes with strawberry

vinaigrette

GARIBALDI - 395
bresaola, rocket, cherry

tomatoes and grilled porto

bello, served with a sundried

tomato bruschetta

CHICKEN CAESAR - 285
Chunky romaine lettuce, Caesar

sauce, grilled chicken breast, garlic

croutons and parmesan flakes

Salads

Soups

POTATO AND MUSHROOM - 185
Creamy mushroom soup with

truffle essence, chives oil,

and crispy garlic croutons 

PUMPKIN - 185
With bitter almond and cream

fresh

FRENCH ONION - 185
topped with crouton and

melted parmesan cheese

Prices are subject to 12% service charge and 14% sales tax



PENNE O SOLE MIO - 275
 with Fresh tomato, Pesto

Genovese, and mozzarella

SPAGHETTI ALFREDO - 285
with heavy cream, parmesan,

and fresh parsley

PIPE CON POLPETTE - 285
Italian meatballs cooked with

tomato sauce and fresh

Mediterranean herbs

LASAGNA RAGU AL FORNO - 325
with slow cooked beef and

cheese crust

RISOTTO MAGNA GRECIA - 290
With vegetables cream, mint,

and feta cheese

RISOTTO AI GAMBERI  - 465
Shrimps, with orange, saffron,

and dill

Pasta & Risotto

Prices are subject to 12% service charge and 14% sales tax



GRILLED SALMON STEAK - 585
cauliflower puree, Mediterranean

tabbouleh, lemon cream sauce 

Mains from the Sea

SOLE MEUNIERE - 750
 cooked with butter and finished

with fresh lemon and parsley;

served with sautéed artichoke and

boiled potato 

Mains from the Earth
SOUTH AFRICAN RIBEYE - 875

Grilled, served with mushroom

ragu and potato confit

BEEF TENDERLOIN - 825
Grilled, served with mushroom

ragu and potato confit

OSSOBUCO SANTA LUCIA - 725
Slow cooked, braised, served with wild

mushroom risotto and fresh grated

pecorino Romano cheese

POLLO ALA GORGONZOLA - 475
chicken breast with caponata

vegetables and gorgonzola sauce

VEAL MILANESE - 550
veal fine fillet pane served with

rocket and cherry tomato salad

CHATEAUBRIAND (SERVES 2) - 1575
with sauce of choice included

SAUCES & SIDES - 75 EACH

Peppercorn sauce - Mushroom Sauce - Cafe De Paris

Hand-cut fries - white rice - sauteed vegetables

Prices are subject to 12% service charge and 14% sales tax



TIRAMISU - 225
With espresso flavour

CHOCOLATE FLAN - 225
With pistachio cream and

vanilla ice cream

CRÈME BRÛLÉE  - 200
A custard of fresh cream, eggs,

and lemon zest, crusted with

caramelized black sugar

GELATO SELECTION - 90

Desserts

Prices are subject to 12% service charge and 14% sales tax



BEVERAGE

MENU



Cold Beverages

Large Mineral Water..........................35.00

Small Mineral Water..........................25.00

Soda / Tonic.........................................55.00

Red Bull..............................................85.00

Birell.................................................. 45.00

Fayrouz...............................................45.00

Prices are subject to 12% service charge and 14% sales tax

Lemonade.............................................60.00

Orange Juice.......................................75.00

Mango Juice.........................................75.00

Hot Beverages

Turkish Coffee...................................40.00

Espresso............................................. 40.00

Cappuccino..........................................55.00

Ceylon Tea..........................................40.00

Beers

Stella................................................115.00

Heineken............................................115.00

Sakara Gold......................................120.00

Desperados........................................115.00

Soft Drinks.........................................45.00



Prices are subject to 12% service charge and 14% sales tax

White Wines

Jardin Du Nil 
Vermentino & Viognier

Cape Bay 
Chardonnay

Beausoleil
Bannati

Chateau de Granville
Semillon

Nala
Chardonnay & Sauvignon Blanc 

Castello Di Trevi
Grillo

Baila 
Verdejo

Chateau Grand Marquis
Bannati

Chateau Byblos
Chardonnay & Sauvignon Blanc

365
Sultanine Blanche

bottle / by glass

Omar Khayyam
Sultanine Blanche

XO
Chardonnay & Vermentino 

700 / 200

825 / 250

600 / 185

950 / 295

900 / 275

800 / 230

950 / 295

575 / 165

825 / 250

475 / 135

450 / 125

450 / 125



Prices are subject to 12% service charge and 14% sales tax

Red Wines

Jardin Du Nil 
Cabernet Sauvignon, Petit Verdot, & Syrah 

Cape Bay 
Merlot

Beausoleil
Monocépage Cabernet Sauvignon

Chateau de Granville
Merlot & Cabernet Sauvignon

Nala
Pinotage & Syrah

Castello Di Trevi
Nero D'avola

Baila 
Tempranillo

Chateau Grand Marquis
Carignan & Cabernet Sauvignon

Chateau Byblos
Cabernet Sauvignon & Syrah

365
Syrah and Carignan

Omar Khayyam
Bobal

XO
Cabernet Sauvignon & Merlot

700 / 200

825 / 250

600 / 185

950 / 295

900 / 275

800 / 230

950 / 295

575 / 165

825 / 250

475 / 135

bottle / by glass

450 / 125

450 / 125



bottle / by glass

Rose Wines

950 / 295Baila 
Tempranillo

Castello Di Trevi
Viognier & Syrah

800 / 230

600 / 185Beausoleil
Monocépage Merlot

Omar Khayyam
Sultanine Blanche & Bobal

450 / 125

XO
Grenache & Montepulciano

450 / 125

Sparkling Wines

Valmont White
Viognier, Marsanne, & Roussanne

1000

Valmont Rosé
Viognier, Marsanne, Roussanne, 

+ Merlot & Syrah

1000

Lavita White
Prosecco Style, Vermentino

900

Lavita Rosé
Prosecco Style, Montepulciano

900

Le Baron Rosé
Méthode Champenoise, Chardonnay &

Pinot Noir aged for 12-18 months

1500

Le Baron White
Méthode Champenoise, Chardonnay

aged for 12-18 months

1500

Chateau De Granville
Grenache Cuvée

1300

Prices are subject to 12% service charge and 14% sales tax



Prices are subject to 12% service charge and 14% sales tax

Spirits List

J.W. Black Label 850.00

Chivas Regal 12 940.00

Premium

Jameson 600.00

J.W. Red Label 600.00

Regular

Auld Stag 125.00

Devlin 125.00

Local

WHISKEY

Belvedere 850.00

Grey Goose 950.00

Premium

Absolut 500.00

Smirnoff 500.00

Regular

ID Blue 40 125.00

Swan 125.00

Local

vodka

Patron Gold 970.00

Patron Silver 970.00

Premium

Sauza Sierra 650.00

Regular

Malvado 125.00

Local

TEQUILA

Bombay 700.00

Hendrick’s 750.00

Premium

Gordon’s 570.00

Beefeater 500.00

Regular

ID 125.00

Harry’s 125.00

Local

GIN

Bailey’s 700.00

Jagermeister 550.00

Limoncello 550.00

Sambuca 500.00

Digestif

Skinos Mastiha 350.00

Aperol 570.00

Campari 520.00

Martini Bianco 500.00

Martini Rosso 500.00

APERITIF

Ouzo 12 350.00

Captain Morgan 700.00

Premium

Bacardi 550.00

Havana Club 500.00

Regular

Cubana 125.00

Local

RUM


