.
SALADS

\, pumph d black
mic dressing

Kale, , fennel
raisins with a tangy bolsar

Grilled salmon, crispy panko, avocado, edomame, shredded
iceberg lettuce, green onions and cucumber with o sweet ginger sauce

Creamy burrato, caramelized peaches, cherry tomatoes, and fresh greens,
ina zesty oronge vindigrette

Octopus carpaccio topped with a rice paper nest of mesclun, edamame,
chery tomatoes, . finished with

Crumbled goat cheese, baby spinach, baked sweet potatoes, cherry
tomatoes,

Ciisp 3 3 heese with
your choice of Caesar or lemon oil dressing

DIPS

Homemade tortila chips with fresh guacamole

Creamy truffle hummus dip with your choice of fresh vegetables
o sourdough crackers

APPETIZERS

Sliced fresh salmon n o yuzu dressing
CTRUS SALMON TARTARE
with @ zesty

Crispy golden calamari with our fresh homemade sauce

with

Crispy fried goat cheese with a balsomic glaze

Ul E

3 with @ sweet

Sautéed chicken tacos with guacamole
Con came style beef tacos with yuzu sour cream
Griled fish tacos with fresh mango ond kiwi salsa

THE SWEET FRTES
Golden sweet potato fies
FRY ME T0 THE MOC

Crispy pototo fries

e ———

BURGERS & SANDWICKES

T R(.FR

HE UL BURGE
Juicy beef patty I , lettuce, de
@ soft bun with o siceof fies

EN BURGER
Gelled chicken breost lettuc, pickled anions and roasted garc moyo souce
0ot b i b of s

ER'S ISH BURGER
readed fish with spiced panko, baby aruguio, pickled onions, and our
special tartare sauce n @ soft bun with @ e of fies

EGREEN BURGER
Flovorl vegan patty, lttuce, ickis, grled onions and clantro based
saucein a soft bun with 0 50 o ies

THE BEEF BC
Grilled steak, e
bbread with a side of fries

T

FRANKLY DELICTO

Grilled fronkfurter with crispy onions and pickled slow in o soft bun with
aside of fiies

TLLED FGGP
GRILLED EGGPLAN
gplant with a between two siices
of brown sourdough

Currey TIRKEY Ml T
HEESY TURKEY MELT

Toasted white soudough filed with turkey, melted emmentol cheese and
coramelzed onions

r

MAINS

FISHERMAN'S CATCH

Grilled seabass, brussel
butter souce

SUNSET SALMON

Teriyaki glazed grilled salmon with a blend of black rice and fennel

THE RTB EYECON

Australion block angus MBS ribeye steak with rosemary garlic potatoes

THEMEATING

Juicy steok and crispy rosemary salt fries with your choice of Café de Poris
or classic pepper sauce

MILANESE PLEASE

cutlet rocket salod and

ROASTED CHICKEN PERFECTION

Grilled chicken breast with baby potatoes and carrots with your choice of
creamy mustard or mushroom sauce

VELVETY SHRIMP CURRY

Grilled shrimp in @ rich red coconut curry sauce, served with white rice

CLOUD T CAPELLINT

Capelini pasta with zucchin in @ creamy trufle souce

RAVIOLT GEMS

Spinach ricotta ravioliin @ velvety r0sé sauce

RIGATONT NORMALLCTOUS

Al dente rigatoni tossed in a rich, creamy tomato sauce and fresh mozzarella
cheese, topped with crispy eggplants




