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 A Mediterranean Mezze Experience by Sélène
Every Friday | 6pm–9pm

$240 per person
$390 for couples

Sharing-style menu
Live piano entertainment

For every five guests, one dines with our compliments



COLD APPETISERS
Greek Bowl (SE, D, V)

Saffron quinoa, roasted chickpeas, cucumber, cherry tomatoes, 

Kalamata olives, Greek feta, pomegranate, lemon dressing.

Fig Carpaccio (N, G, V)

Fresh fig carpaccio, toasted walnuts, aged balsamic pearls, crispy rye 

croutons, basil. 

Stracciatella with Confit Heirloom 
Tomatoes (N, D, G, V)

Creamy stracciatella, confit heirloom tomatoes, pesto, pepitas, 

balsamic pearls, rustic rye.

HOT APPETISERS
Crispy Halloumi Fries (D, E, G, V)

Crispy fried halloumi with chilli honey yogurt dip. 

Garlic Prawns (S, D)

Garlic prawns, creamy saffron polenta, roasted cherry tomatoes, 

parsley gremolata.

MAIN COURSES
Cauliflower Steak (N, VE)

Charred cauliflower steak, almond romesco, chimichurri, toasted pine 

nuts, pomegranate. 

Tagliata di Manzo (D)

Chargrilled beef striploin, rocket leaves, cherry tomatoes, shaved 

Parmigiano Reggiano, aged balsamic reduction, extra virgin olive oil.

Mediterranean Chicken Souvlaki
Skewers (D)

Chargrilled chicken thigh skewers, roasted Mediterranean 

vegetables, rosemary potatoes, lemon oregano dressing, tzatziki.

.

DESSERTS
Cardamom Tiramisu (D, G, E)

Classic tiramisu infused with aromatic cardamom. 

 Crema Catalana (D, E, V)
Traditional Spanish burnt custard with fresh berries.

Seasonal Fruit Platter (VE, GF)
Selection of chilled seasonal fruits and berries.
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