
Descriptions UOM PTN WGHT Photos

Thai beef salad 600gm 3 Por Al.Plat.M
Radicchio lettuce 20gm
Frisée lettuce 20gm

Thai beef salad 1kg 5 Por Al.Plat.M
Radicchio lettuce 30gm
Frisée lettuce 30gm

Thai chicken salad 600gm 3 Por Al.Plat.M
Lollo rosso leaves 15gm
Iceberg leaves 15gm
Cucumber slice with kin 20gm
Pitted black olive 2No

Thai chicken salad 1 kg 5 Por Al.Plat.M
Lollo rosso leaves 25gm
Iceberg leaves 25gm
Cucumber slice with kin 30gm
Pitted black olive 3No
Mint sprig 2No

Chickpea Salad with Chicken Julienne 600gm
Radiccio Leaf 10gms
Frisee Leaf 10gms
Iceberg Lettuce 10gms
Black Olive 2Nos
Cherry tomato flower 1No

Starters and Salads
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Salad Nicoise
Niçoise salad 250gm
Radicchio,Iceberg lettuce 50gm
Lemon wedge 4no
Pitted black olives 2no

Poached salmon flakes with crème fraîche 600gm 3 Por Al.Plat.M
Lollo rosso leaves 20gm
Celery sprig 20gm
Lemon wedges 5 No
Red chilli julienne 2gm

Poached salmon flakes with crème fraîche 1 Kg 5 Por Al.Plat.M
Lollo rosso leaves 25gm
Celery sprig 25gm
Lemon wedges 7No
Red chilli julienne 5gm
Olive pitted black 2 nos

Assorted Seafood Platter-1
Smoked salmon 90gm 3 Por Al.Plat.M
Smoked trout 90gm
Smoked halibut 90gm
Smoked hamour 90gm
Rocca leaves 10gm
Lemon wedges 4 No
Tomato flower 1  No
Lime wedges 4 No
Cucumber leaves 5gm
Smoked salmon 150gm 5 Por Al.Plat.M
Smoked trout 150gm
Smoked halibut 150gm
Smoked hamour 150gm
Rocca leaves 15gm
Lemon wedges 8 No
Lime wedges 8 No
Dill sprigs 3 No
Red pepper julienne 5gm
Cucumber leaves 5gm
Smoked salmon flower 40 gm
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Assorted Seafood Platter-2
Smoked salmon 600gm 3 Por Al.Plat.M
Capers 15gm
Lollo rosso leaves 10gm
Rocca leaves 10gm
Lemon wedges 3 No
Cucumber slices 10gm
Red onion rings 3 No
Dill sprigs 10gm
Pitted black olives 2 No
Lemon cups 2 No
Horseradish sauce 60ml
Smoked salmon 1 Kg 5 Por Al.Plat.L
Capers 20gm
Lollo rosso leaves 15gm
Rocca leaves 15gm
Lemon wedges 4 No
Cucumber slices 10gm
Red onion rings 10gm
Dill sprigs 8 No
Pitted black olives 2 No
Lemon cups 2 No
Horseradish sauce 60ml
Tomato flower 1 No
Extra horseradish sauce 200ml

Plum tomato and mozzarella salad 1 Kg 5 Por Al.Plat.L
Lollo rosso leaves 15gm
Frisée leaves 15gm
Black olive halves 12 No
Basil leaves 10 No

Penne Artichoke and feta salad 1 Kg 5 Por Al.Plat.L
Iceberg lettuce 15gm
Rocca leaf 15gm
Olive black Pitted 5 No

Garlic roasted vegetable salad 1 kg 5 Por Al.Plat.L
Lemon wedge 8 No
Lolloroso leaf 15gm
Iceberg lettuce 15gm
Olive black pitted 10 No
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Caesars salad 250 gm
Caesars dressing 25 ml

Grilled vegetables marinated with balsamic vinegar 
and olive oil 250 gm
Lollo rosso leaves
Frisée leaves
Tomato wedges
Pitted black olive

Potato salad with horseradish 250 gm
Tomato wedge 15 gm
Lettuce 15 gm
Cucumber slice 20 gm

Penne, artichoke and feta salad 250 gm
Iceberg radicchio lettuce 30 gm
Pitted black olives 4 nos

Endive salad with orange segments 250 gms
Red cherry tomato 4 no
Dill sprig 6 no
Black pepper 10 gms
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Greek salad with greek goat cheese 250 gm
Black pitted olives
Iceberg leaves
Dried Oregano

Asian carrot salad 250 gm
Lollo rosso 
Coriander sprig
Lemon wedge
Black pitted olive

Thai noodle salad 250 gm
Lemon wedge
Red cherry tomato
Lollo rosso
Frisee lettuce
Black pitted olive

Salad  -2
Rocket and green beans sun dried tomatoes 250 gm
Tomato wedge

Salad  -2
Baby rocca 50 gm
Palm hears 50 gm
Asparagus tips 60 gm
Greek olives 6 no
Artichoke hearts 50 gm
Sweet corn 50 gm
Beetroot 50 gm
Semi sundried tomatoes 40 gm
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Salad - 3
(Comes With Mixed Leaf Salad in 2 m. foils with 
main food item in med foil)
Lollorosso / Iceberg / Raddicio 30 gm
Rocca leaves 20 gm
B1 : Roasted sweet chilly chicken 400 gm

(Comes With Mixed Leaf Salad in 2 m. foils with 
main food item in med foil)

B2 : Zaatar marinated grilled chicken 400 gm
Lollorosso / Iceberg / Raddicio 30 gm
Rocca leaves 20 gm

(Comes With Mixed Leaf Salad in 2 m. foils with 
main food item in med foil)

B3 : Tandoori chicken breast 400 gm
Lollorosso / Iceberg / Raddicio 30 gm
Rocca leaves 20 gm

(Comes With Mixed Leaf Salad in 2 m. foils with 
main food item in med foil)

B4 : Citrus marinated scallops and prawns U-10 tail 
on 400 gm
Lollorosso / Iceberg / Raddicio 30 gm
Rocca leaves 20 gm

Salad -4

Grilled eggplant,Buffallo mozarella,and plum 
tomato with slitted basil and virgin olive oil 
Grilled eggplant 100gm
Buffallo mozarella 300gm
Plum tomato with slitted basil 150gm
Virgin olive oil 50 ml
Black olives 6 Nos
Basil leaves 5 Nos
Basil sprig 1 No.
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