
 
 

 

 

 

 

 
 

A): denotes the use of Alcohol as an ingredient 
Please advise your server of any dietary restrictions. 

Prices are quoted in US dollars and subject to 10% service charge and applicable taxes. 

 

APPETIZER AND SALAD 

Parma Ham Platter 18 
Pear and pecorino cheese 

Caesar Salad 19 
Classic Caesar salad with anchovy, 

croutons, parmesan shaving 

With grilled chicken or 24 
With grilled tiger prawn 26 

Caprese Salad 22 
Vine-ripened tomato, buffalo mozzarella 

dressed with balsamic reduction 

Octopus Salad 22 
Grilled octopus, organic greens, 

cucumber, feta cheese, tomato and  

lemon dressing 

Warm Seafood Salad 25 
Marinated vegetables and citrus dressing  

Calamaretti  24 
Deep fried calamari with spicy  

tomato sauce 

Fennel Salad 22 
Fennel-pear salad with mint leaves, 

walnuts and pink peppercorn dressing 

 
 
SANDWICHES 

Bruschetta Trio 18 
Trio of bruschetta with tomato 

mushroom and sautéed vegetables   

Prosciutto Panini 26 
Ciabatta with parma ham, grilled vegetables 

ricotta cheese and herbs 

Panino Caprese 25 
Tomato and mozzarella sandwich  

basil pesto on black olive focaccia 

 

 

PASTA 

 

Spaghetti Alio Olio 24 

Spaghetti tossed with zuchini,  

olive oil, chili, garlic and fresh herbs 

Linguine alle Vongole 29 
Linguine tossed with clams in  

white wine sauce 

Penne Pasta  27 
With Tomato Sauce 

OR Bolognaise Sauce 

OR Arabbiata Sauce  

 

 
 

 
 

DESSERT 14 

Traditional Cassata  
Ricotta cheese parfait with honey, candied dry  

fruit and raspberry coulis 

Nougatine Parfait                              (A) 
Classic Zabaglione parfait with coffee sauce 

Panna Cotta                                       (A)  
Coffee panna cotta with mixed berry compote 

Tiramisu 
With espresso ice cream 

Reef Club Apple Tart 
With vanilla ice cream 

Fruit Platter 
Tropical fresh fruit platter with choice of one 

scoop ice cream or sorbet 

Gelatti e Sorbetti 

Trio Di Cioccolato  
Selection of white, dark and milk chocolate  

ice-cream served with fudge cookies, 

marshmallow and chocolate sauce  

Ice Cream (per scoop) 4 
vanilla, pistachio, strawberry, oreo, chocolate 

Sorbet (per scoop) 4 
raspberry, strawberry, mango, passion fruit, 

pear 

BLACK TEA 7 
Organic English Breakfast  
Organic Earl Gray  
Organic Darjeeling 
 

GREEN TEA 7 
Gunpowder 
Green Tea Passion 
Jasmine Mist 
 

HERBAL INFUSION 7 
Chamomile 
Ginger Twist 
Verbena 

 
COFFEE 

Espresso  
Single 6 

Double 7 

Cafe Latte 7 

Macchiato 6 

Cappuccino 7 

Toblerone Latte 7 

 

 
 
 
 
PIZZA 

Pizza Margherita 22 
Tomato sauce, mozzarella and basil  

Four Cheese Pizza 24 
With spinach and walnut 

Pizza Calzone 26 
Tomato sauce, mozzarella, parmesan,  

Parma ham, eggplant, basil and arugula 

Seafood Pizza  32 
Tomato sauce, mozzarella, pesto marinated 

mixed seafood and fresh herbs 

Pizza Bianca 28 
White pizza with parma ham, rocket leaf, 

parmesan and cherry tomatoes  

Additional Toppings                                4                                 
Buffalo Mozzarella 

Artichokes                           

Grilled Vegetables                           

Salami 

Black Olives                                     

Mushroom 

  
 

 

 

  

MAIN COURSE 

Chicken Scaloppine  34 
Lemon chicken scaloppine with 

green beans and thyme marinated 

tomatoes 

Snapper alla Griglia 38 
Grilled snapper with roasted potatoes 

smoked pancetta and garden leaf salad 

Spiedino di Pesce 44 
Grilled prawn, calamari and scallop skewer  

on garlic crostino, rosemary risotto  

with shallot vinaigrette 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 


