
PINK SOUP 

Classic Caesar salad available plain | with chicken
sous-vide style | with shrimp 

TOM YAM TALAY 

F I R S T  I M P R E S S I O N

LATITUDE ZERO   

Tuna and fresh avocado tartare | squid ink chips |
kabayaki caviar | sprouts 

FOIE GRAS

Pan-seared duck liver (foie gras) | fig | pine nuts |
orange sauce | crispy tuile 

HEIRLOOM MOSAIC 

Tomato carpaccio | green pistachios | white
balsamic dressing | burrata cheese 

CAESAR

RED SUMMER 

Watermelon | strawberries | fresh mint | vegan
feta cheese | cucumber | balsamic reduction
dressing 

L I Q U I D  C O M P A N I O N S  

Cold beetroot & kefir soup | boiled egg | baby
potatoes with dill 

Our spicy Thai classic | assorted seafood | fresh
tomato | rice noodles 

DAILY CHEF’S SOUP 
Available Monday-Friday |Ask your waiter for details

T H E  M A I N  E V E N T

OCEAN

Pan-seared halibut fillet | lemongrass sauce | red
caviar | celery root purée | tiger prawns

EARTH 
Turmeric sous vide chicken | roasted grapes |
golden bell peppers sauce | Hasselback potatoes

FIRE 

Beef flap steak (bavette) | chimichurri sauce |
asparagus | crispy basil 

RIBS
Slow roasted pork ribs | traditional RR glaze |
Braai - style BBQ sauce | roasted baby potatoes
with cheese and bacon

FOREST 
 Ravioli with cep mushrooms and Taleggio cheese
| creamy mushroom sauce | roasted pumpkin 

CHEF’S SPECIAL 

Ask your waiter for details

S M A L L  E X T R A S

Garden salad | lemon dressing 

Summer tomato salad | white balsamic dressing 

French fries | tomato dip 

Roasted small potatoes with cheddar cheese and bacon 

Arancini ball with tomato sauce 

Casarecce pasta with butter, black pepper and garlic

S W E E T  C O N C L U S I O N S  

RASPBERRY
Panna cotta | raspberry coulis | fresh berries 

FROZEN SUMMER 
Scoop of ice cream | fresh berries 

NAPOLEON

Classic French mille-feuille cake with
cranberries 

DESSERT OF THE DAY 
We always have something special for you. 
Ask your waiter for details

A 10% service charge applies to parties of 10 or
more guests and will be automatically included

in the final bill.
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Borgo Gritti Prosecco DOC   
Italy    125ml  7 € |  750ml 36 € 

Veuve Ambal Grande Cuvee Brut Cremant de Bourgogne AOC 
France   125ml  9 € | 750ml 48 € 

Mascaro Initium Reserva Cava Brut 
Spain    750ml | 45 €

W H I T E  W I N E

Ribera del Segura Sauvignon Blanc 
Spain Dry  750ml  |  32 €

Paul Mas Viognier, IGP Pays d'Oc 
France  Dry  125ml | 7 €   175ml | 9 €  750ml | 36 €

Velante Due Uve Pinot Grigio IGT 
Italy  Dry  750ml | 45 €

J. Moreau & Fils Chablis 2022 
France  Dry  750ml | 65 €

American Wings Chardonnay 
United States Dry  750ml | 32 €

Palmberg Riesling Spatlese Lieblich 
Germany  Semi-Sweet  750ml | 32 €

Mount Riley Marlborough Sauvignon Blanc 
New Zealand  Dry 125ml | 8 €  175ml | 10 €  750ml  32 €

Bodegas Naia K-naja Verdejo Rueda DO 
Spain  Dry  125ml 8 €  | 175ml  10 €   750ml | 42 € 

Viberti Filebasse Piemonte DOC Chardonnay 
Italy  Dry  750ml  | 44 €

N O N - A L C O H O L I C  W I N E S  

Georg Breuer Sans Rheingau Riesling 0%
Germany  125ml  8 € | 175ml 10 € | 750ml  42 € 

Kombucha
330ml 12 € | 750ml  26 €

S P A R K L I N G  W I N E

C H A M P A G N E

Pommery Brut Royal 
France    200ml 35 € | 375ml 65 € | 750ml 95 € 

Pommery Brut Rose 
France  750ml | 100 € 

Charles Montaine Brut 
France   750ml | 75 € 

Diebolt Vollois Extra Brut Tradition 
France  750ml | 75 €

Doyard Mahe Champagne Cuvee Empreinte
Brut, Blanch de Blanch 
France 750ml | 110 €

Louis Roederer Brut Vintage 
France  750ml | 150 €

R O S É  W I N E  

90 Ceppi Primitivo Rosato Puglia IGP 
Italy  Dry  125ml | 7 €  175ml | 9 €  750ml | 36 €

Ultimate Rose Provence AOP 
France  Dry  750ml | 65 €

R E D  W I N E

Paul Mas Vigne De Nicole Cabernet Sauvignon
Merlot Vin De Pays D’OC
France  Dry  750ml | 30 € 

Viberti d'Alba La Gemella DOC Barbera                                
Italy  Dry  125ml | 8 €  175ml | 10 €   750ml  | 42 €

Bodegas Alceno Monastrell 12 Meses Jumilla DO                 
Spain  Dry  750ml | 44 €

Pago Ayles Unexpected Garnacha                                         
Spain  Dry  750ml  |  36 €

Santa Rita Medalla Real Cabernet Sauvignon                      
Chile  Dry  125ml | 8 €  175ml | 10 €  750ml | 42 € 

Valvaglione Papale Oro Primitivo Di Manduria
DOP Primitivo                                                                              
Italy  Semi-dry   750ml | 60 € 

Lacrau Reserva Douro Tinto DOC                                            
Portugal  Dry   750ml | 58 € 

Mount Riley Pinot Noir Marlborough                                        
New Zealand  Dry  
125ml | 9 €  175ml | 11 €  750ml | 48 €

Banfi Chianti Classico D.O.C.G                                                
Italy  Dry  750ml | 58 €

Marques de Reinosa Rioja DOC Tempranillo Blanco 2022 
Spain  Dry  750ml  |  42 €
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