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All our ramequins are served with toasted sour dough bread

RAMEKINS
TARAMA AVOCADO DIP
Ramequin of tarama and avocado

14

SMOKED SALMON DIP
Zesty Smoked Salmon tartar dip

16

TAZATZIKI DIP
Greek yogurt tzatziki dip

12

TOMATO BRUSCHETTA DIP
Tomato and avocado bruschetta wild pesto flavored

and roasted pine nuts

14

ZOLA PLATTER  
All dips in one Iced smokey platter

45

RAW
RAW SALMON BITES
Fresh salmon with avocado,

sour ginger dressing and dried shiso flakes

26

WHITE FISH CEVICHE
Peruvian lemon cured white fish ceviche

28

BLUE FIN TUNA TARTAR
Blue fin tuna tartar seasoned with mango yuzu dressing

30

MINI SALMON TACOS
Crispy salmon tacos and avocado mousse

 26

FRESH PRIME GILLARDEAU OYSTERS
Every Saturday and Sunday

 PC/8

SUSHI ROLLS
SALMON FURIKAKE ROLL

Salmon, avocado roll topped with furikake salmon tartar

26

SHRIMP AVOCADO TEMPURA ROLL
Tempura shrimp avocado roll, tarama belt

28

EXOTIC FRESH CRAB ROLL
Eel tobiko roll, avocado belt, exotic fresh crab mix on top

30

KIMCHI TUNA
Tuna with kimchi sauce

23

SASHIMI PLATTER
Selection of Salmon, Hamachi and Tuna sashimi

65



FISHERMAN’S FLAVOURS
MINI LOBSTER CRUST

Crispy toast topped with prime lobster mix

32

ROCK SHRIMP TEMPURA
Crispy tempura shrimp bites glazed with sweet sriracha dressing

24

CALAMARI CHORIZO CASSROLE
Pan seared calamari and chorizo garlic lemon flavored

 24

ZOLA BITES
LIME CHILI CORN ON THE COB

Grilled fresh corn on the cob glazed with sweet soy sauce,
seasoned with furikake robe

25

TRUFFLE MUSHROOM BITES
Mixture of shredded mushroom and melted cheese truffle flavored,

freshly breaded and fried served with truffle sauce

24

WATERMELON HALLOUMI
Halloumi herbs bites and refreshing watermelon, pesto sauce

 21

PORTUGUESE GRILLED CHICKEN
Charcoal grilled Chicken thighs flavored with Cajun coconut sauce

 24

MINI PRIME BURGERS
Smashed beef mini burgers truffle flavored

28

PARMA HAM AND MELON PATTER
Carpaccio style Parma ham and melon noisettes,

topped with wild rucula and Reggiano cheese

 27

SALADS
THE GREEK

Authentic Greek salad based on cucumber, tomato, onion,
mint and Greek feta cheese with lot of olive oil

25

CHILL OUT SALAD
Sucrine and mix fresh apple, cranberry, topped with blue cheese chunks,

blue cheese sauce and walnut crumble

22

GOAT CHEESE SALAD
A mixture of Leaves and herbs mixed with nectarine, orange segment

and pomegranate, topped with goat cheese crumble, honey balsamic sauce

23

GRILLED OCTOPUS SALAD
Charcoal grilled octopus, spring onion, cilantro, avocado, colored cherry tomato,

wild Rocca, cilantro, baked mini potatoes and red pepper drops

40

ROCK CRAB SALAD
Lime dressing flavored fresh crab salad served on a bed of mango, edamame beans,

orange and roasted pine nuts

38

TRUFFLE BURRATA SALAD
Fresh burrata, Marinated artichoke, baby Rocca, pecan nuts, raspberry crumble,

served with truffle sauce

30



MAIN COURSE
FISHERMAN GNOCCHI

Baked daurade fish with creamy zesty gnocchi and parmesan cheese

33

GIANT SHRIMP LINGUINI
Garlic parmesan flavored Giant shrimp linguini

36

BLACK COD MISOYAKI
Miso cured black cod misoyaki sauce

54

STEAK AND TRUFFLE
Australian Grass fed beef tenderloin, served with black truffle sauce

and crispy French fries

45

BONLESS CHICKEN
Boneless grilled chicken served with coconut pineapple sauce

and coconut shell rice

32

SEAFOOD PAELLA
Paella based on rice, seafood and chorizo

36

TOMAHAWK
Mb5 grain fed wagyu beef tomahawk served with Sweet potato,

mushroom and roasted garlic

price/kg

DESSERT
RASPBERRY CHOCOLATE CAKE

Melted chocolate cake

20

IRISH CREAM PAIN PERDU
Soaked bread loaf Irish cream flavored and caramelized cashew nuts

18

FLOATING FRUIT PLATTER
Exotic and local fresh fruits on ice with flavored mochi

32

ICE CREAM BONBON 12 PCS (ORSO BIANCO)
Selection of flavored ice cream bonbon in crushed ice

25

CLASSIC & INTERNATIONAL
COCKTAILS

NEGRONI 14

BOULEVARDIER 14

OLD FASHIONED 14

APEROL SPRITZ 17

AMERICANO 14

VODKA MARTINI 14

DRY MARTINI 14

DIRTY MARTINI 14

RYE MANHATTAN 14

RYE SAZERAC 14

BLOODY MARY 14

COSMOPOLITAN 14

DAIQUIRI 15

PASSION FRUIT MARTINI 15

GIN BASIL SMASH 14

MOSCOW MULE 14

LONDON MULE 14

MARGARITA 14

MOJITO 14

GIN GIMLET  13

VODKA SOUR 13

GIN SOUR 13

WHISKEY SOUR 14

AMARETTO SOUR 14

ESPRESSO MARTINI 15

MIDORI SOUR 14



Signature Cocktails
COCO DE LUNE 14

BEERGARITA 14

FORBIDDEN PASSION 14

MATCHA SMASH 14

Punches
PUNCHY MELON 90 (FOR 2 $35)

SUN KISSED SANGRIA 80 (FOR 2 $30)

PITCHERS
(5 GLASSES)

GIN BASIL SMASH 50

MARGARITA 60

PASSION FRUIT PITCHER 50

SANGRIA PITCHER 60

RUM
CAPTAIN MORGAN (SPICED)

GLS 10

CAPTAIN MORGAN (WHITE)
GLS 10

COGNAC
HENNESSY VS

GLS 23

HENNESSY VSOP
GLS 30

HENNESSY XO
GLS 80

BEER
HEINEKEN 10

CORONA 10

ALMAZA 8

ALMAZA LIGHT 8

BEVERAGES

GIN
TANQUERAY 

BTL 140
GLS 12

TANQUERAY 10
BTL 180
GLS 15

TEQUILA
CASAMIGOS BLANCO 

BTL 200
GLS 20

CASAMIGOS REPOSADO
BTL 250
GLS 25

CASAMIGOS ANEJO
BTL 300
GLS 30

DON JULIO BLANCO
BTL 250
GLS 26

DON JULIO REPOSADO
BTL 290
GLS 30

DON JULIO ANEJO
BTL330
GLS 35

DON JULIO 1942
BTL 880
GLS 90



VODKA
KETLE ONE 

BTL 140
GLS 14

BELVEDERE 
BTL 250
GLS 25

BELVEDERE 10
BTL 750
GLS 75

CIROC 
BTL 270

SINGLE MALTS
SINGLETON 12

BTL 200
GLS 18

SINGLETON 15 
BTL 300
GLS 28

GLENMORANGIE 10
BTL 225
GLS 20

LAGAVULIN 16
BTL 400
GLS 40

MACALLAN 12
BTL 300
GLS 30

MACALLAN 15
BTL 450
GLS 45

MACALLAN 18
BTL 800
GLS 80

GLENFIDDICH 12
BTL 140
GLS 14

GLENFIDDICH 18
BTL 300
GLS 30

BLENDED WHISKEY
JOHNNIE WALKER BLACK

BTL 140
GLS 13

JOHNNIE WALKER GREEN
BTL 200
GLS 20

JOHNNIE WALKER GOLD
BTL 200
GLS 20

JOHNNIE WALKER BLUE
BTL 850
GLS 85

OLD PAR
BTL 180
GLS 18

J&B RESERVE 15
BTL 180
GLS 18

RED WINE
CHEVAL NOIR BORDEAUX ROUGE 

Merlot, Cabernet-Sauvignon 

 80

COTE DU RHONE PARALLELE 45 ROUGE BIO 
Grenache, Syrah

85

BROUILLY 75CL DROUHIN 
Gamay

145

LA FORET BOURGOGNE PINOT NOIR DROUHIN 
Pinot Noir

170

ELIXIR RED
100



WHITE WINE
DOMAINE DU CHEVAL BLANC BORDEAUX WHITE

Sauvignon Blanc, Semillon, Muscadelle

70

Danzante Pinot Grigio WHITE 
Pinot Grigio

80

MACON VILLAGE DROUHIN 
Chardonnay

110

LA FORET BOURGOGNE CHARDONNAY DROUHIN
Chardonnay

 125

GAVI DI GAVI MARCHESI DI BAROLO 
Cortese

145

CHABLIS 75 CL DROUHIN 
Chardonnay

145

CHABLIS 1ER CRU MONT DE MILIEU DROUHIN 
 Chardonnay

190

CHASSAGNE MONTRACHET DROUHIN WHITE BOURGOGNE 
Chardonnay

250

IXSIR GRAND RESERVE WHITE 
80

El IXISIR WHITE 
100

COUVENT ROUGE RACINE WHITE 2019 
80

ROSE WINE

HENRI GAILLARD COTES DE PROVENCE ROSE
Syrah, Grenache, Cinsault, Mourvèdre

80

BY OTT ROSE PROVENCE
Syrah, Grenache, Cinsault, Mourvèdre

145

DOMAINE DE L’ILE ROSE 
Syrah, Grenache, Cinsault, Mourvèdre

155

IXSIR GRAND RESERVE ROSE 
80

CHAMPAGNE

MOET ET CHANDON BRUT 
220

MOET ET CHANDON ROSE 
350

MOET ET CHANDON ICE
250

DOM PERIGNON BRUT
1000

DOM PERIGNON ROSE
2000 

SPARKLING WINE

PICCINI VENETIAN DRESS 
75 

PICCINI EXTRA DRY BLACK 
BTL 60
GLS 10

PICCINI VENETIAN WHITE 
75

PICCINI VENETIAN ROSE 
75

BOTTEGA WHITE 
75

BOTTEGA GOLD
85



all prices listed are inclusive of usd

COLD | HOT BEVERAGES

LEMONADE 8

MINTED LEMONADE 8

WATERMELON JUICE 7

ORANGE JUICE 7

CARROT JUICE 8

SOFT DRINKS 5

WATER SMALL 3

WATER LARGE 5

SAN PELLIGRINO 8

PERRIER 500ML 6

REDBULL 10

ESPRESSO  4

DOUBLE ESPRESSO 6

CAFFE LATTE 7


