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Starters & Dips

.................................................................................................... &N
. Dips are served with crudités, grissini & flat bread. They are all vegetarian. ; &
Soup of the day - Check our blackboard & 110K £
Baba Ghannouj - Open fire roasted eggplant with tahini & cumin dip ¥& 80K i
Hummus - Chickpea & tahini dip ¥ 75K
Tzatziki - Cucumber, mint and yoghurt dip & 58K
Roasted tomato and Feta cheese dip & 90K
Dips with home-made grissini & crudités - Tzatziki and choice of 2 dips & 154K
Mini Mezze - Falafel, hummus, olives, Mediterranean salads & 173K
Mini Kebabs - Mix of mini chicken and beef kebabs with Tzatziki 225K
Cheese Board - French cheese & dried fruits & nuts & 270K
Cold Cuts - Selection of Au Parc’s Chef’s cold cuts 340K
Mixed Platter - French cheese & selection of cold cuts 450K
o o
Salads
Classics with a twist These salads are large enough to be considered light main courses.

o
Ilda’s Ceasar - Sautéed chicken with pesto, Parmesan shavings & a soft boiled egg 230K o
with grilled prawns instead of chicken 295K <
o

Au Parc’s Chef - Roast beef, chicken, cheese crostini & home-roasted tomatoes 270K
Nice Burning - Nicoise salad with smoked sea bass, quail eggs, 230K =
g

green beans and potatoes

Roasted Greek - Greek salad with home-roasted tomatoes, & 230K
Feta & Kalamata olives

Sweet Goat - Goat’s cheese, thyme & honey tartine on a bed of greens, & 260K
pomegranate dressing

Mama's Beef - Cumin & ginger beef, confit garlic, roasted tomatoes, 293K
snow peas, watercress & olive mint dressing

Jericho - Pearl barley & red beans with roasted vegetables, beetroot, & 243K
spinach, raisins, cranberries, chickpeas, labneh & pomegranate dressing

Tel Aviv - Warm coriander chicken with avocado, cashews & creamy dressing 230K
Sea Mango - Salmon & mango on baby spinach & greens with citrus vinaigrette 306K
Nutty Avocado - Grilled prawns, avocado, pomelo & hazelnut salad 306K

with citrus dressing

The Pulse - Lentil salad with artichokes, home-roasted tomatoes & Feta cheese 260K ,ﬂp@%
Cyprus - Halloumi, avocado, beetroot & pumpkin with pomegranate dressing & 293K i
Vegetarian salads can be vegan upon request. *‘?gﬁ“‘
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& Vegetarian Y& Vegan N8, 8Y)
O ALL PRICES INCLUDE VAT & SERVICE CHARGE.
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Mains o

| Mains are served with home-made baguette & butter. N
Mezze - Dips, falafel balls, olives & Middle Eastern salads with flat bread & 283K
Cauliflower steak and purée with walnut-caper salsa ¥& 283K
Marinated sea bass filet in fresh herb sauce with potatoes & vegetables 306K
Chraime - Swordfish in spicy Moroccan tomato sauce & Mejadra lentil rice pilaf 323K
Grilled seafood with corn and red pepper relish on garlic rice 328K
Pan-fried salmon with mint, petit pois, spinach & mustard sauce 445K
Slow cooked chicken leg with pilaf rice, currants and fresh herbs 277K
Chicken breast with mild pepper-chilli-cumin sauce, bulgur & spinach 277K

Roasted duck breast with caramelised apple, potatoes & cinnamon honey sauce 445K

Beef kofta with Baba Ghannouj with chopped salad 295K
300g Steak with 3 sauces, fries and salad 665K
Pulled pork with gravy on mashed potatoes 318K
o
. [~
Turkish Kebabs Pasta <
R ad ........... ..... ot a
fries & flat bread. . baguette & butter. S
Fish kebabs 318K Home-made fettucine 289K <
in garlic, lemon and parsley marinade with chicken, roast tomatoes, pesto, Parmesan
Chicken kebabs 275K  Seafood spaghetti 295K
in garlic, lemon and parsley marinade in rich tomato sauce
Beef kebabs 393K Home-made spinach &ricotta lasagne 7 277K
in garlic, cumin and ginger marinade with tomato sauce
e} O

Side Orders

Baby potatoes sautéed in olive oil, sweet onion & rosemary ¥ 65K
French fries ¥z 65K
Sweet potato fries ¥& 69K
Mashed potatoes with cheese & 75K
Mejadra - lentil and rice pilaf with fried onions ¥ 69K
Moroccan taboulé ¥ 87K
Green salad with home-made vinaigrette ¥& 55K e@ja
Salad with Feta, home-roasted tomatoes & Kalamata olives & 110K
L3,
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Sandwiches

Challah Melt
Tuna salad & melted Swiss cheese on brioché bread

Istanbul
Smoked salmon with garlic & herb labneh and tomatoes on bagel

Jerusalem

Roast chicken with Swiss cheese, avocado spread & salad on whole-wheat baguette

Athens
Chicken kebab wrap with salad & tzatziki

Apollo
Roast beef, Parmesan shavings & rocket
with home-made paprika aloli on whole-wheat baguette

Trieste
Proscuitto, melted St-Nectaire cheese & tomato on bagel

Valencia
Bacon, melted Camembert cheese, rocket & a touch of mustard on bagel

Country Club
Pulled pork, bacon, egg salad & fried eggplant on sourdough

Napoli &
Pressed baguette with Mozzarella, artichokes, roasted peppers & basil

Rosmarino &
Melted St-Nectaire cheese & sautéed rosemary potatoes on toasted baguette

Demeter &
Open faced sourdough with melted goat’s cheese, fried eggplant,
tomato & a touch of basil mayonnaise

Pera &
Open faced sourdough with pear, melted Camembert cheese & walnuts

Sergius \&
Avocado, fried eggplant & Baba Ghannouj on sourdough

Cleopatra v&
Falafel wrap with tahini & salad

. a
/bVegetarlan N2 vegan
O ALL PRICES INCLUDE VAT & SERVICE CHARGE.
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Dessert
Turkish yoghurt with dried fruit and passion fruit coulis

Home-made ice-cream - 2 scoops served with our caramel & sesame crisp
Marou dark chocolate - Tahitian vanilla bean - Dairy free coconut ¥

Dark chocolate mousse

Peanut butter & chocolate slice

Brownies served warm with home-made ice-cream (choose from selection above)
Chocolate Nemesis - Flourless chocolate cake with creme Anglaise

New York cheesecake - The real thing

Fruit platter
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Coffee & Chocolate

Espresso

Cortado

Long black

Macchiato

Double espresso

Long flat white

Cappuccino

Latte

Iced coffee

Caphésifada

Iced macchiato, Cappuccino, Latte
Fresh mocha Marou dark chocolate, milk, espresso & ice

Hot Marou dark chocolate

Tea

Lemon & ginger tea with honey

Fresh mint tea

Black tea, Earl Grey, English breakfast
Camomile tea

Vietnamese iced tea Tra da

Iced green tea w/calamansi

Iced green tea w/lemongrass

Iced green tea w/ginger & pandan leaf

O ALL PRICES INCLUDE VAT & SERVICE CHARGE.
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