M R
OOFTOP
e GARDEN LOUNGE
SWEET ONION BROTH *GF|V 40
DASHI CHICKEN BROTH WITH NOODLES GF 45
PUMPKIN SOUP GF |V 42
RAW CRUDITES PLATTER GF | VG 69
PATAGONIAN TOOTHFISH SKEWERS GF |V 63
YAKITORI CHICKEN SKEWERS 52
OTORO TUNA TATAKI 95/179
BRAISED BEEF TACO 65
BRIE CROQUETTE Vv 42
SOM TUM SALAD GFIVIN 50
BURRATA & PEAR SALAD *GF |V 90
BLUE CHEESE CAESAR SALAD *GF 49
CHORIZO FLATBREAD 60
MARGHERITA V 56
QUATRO QUESO FLATBREAD V 58
WILD MUSHROOM FLATBREAD V 60
CHICKEN & JALAPENO FLATBREAD 60
BRAISED SHORT RIBS WITH DUO MASHED GF 130
WILD SEA BASS PAPILLOTE SIVIGF 95
LOBSTER BUCATINI V 169
SEAFOOD PAELLA GF |V 285
MISO-GLAZED BABY CHICKEN GF 62
TERIYAKI-GLAZED GRASS-FED WAGYU RIB EYE 350 crams 399
ZUCCHINI NOODLE WITH AVO PESTO *GF [N 65
TRUFFLE MUSHROOM BURGER 60
AlOLI BURGER 50
CHIPOTLE BURGER 55
CRISPY CHICKEN BURGER 55
CREAMY PORTOBELLO MUSHROOM RISOTTO V | GF 45
SMOKED BROCCOLI WITH TERIYAKI & TAHINI SAUCE VIN 40
PUMPKIN 5 WAYS VIGF 32
HASSELBACK POTATOES V| GF 26
WASABI MASHED POTATOES V| GF 30
POTATO WEDGES VG | GF 27
APPLE PIE CRUMBLE VIN 36
CHOCOLATE MELTING POT VIN 48
BLUEBERRY CHEESECAKE VIN 48
BOMBOLONE VIN 40
CASHEW BUTTER CREME BRULEE VIGFIN 36

Please inform your server about your dietary requirements. V | VEGETARIAN GF | GLUTEN-FREE N | NUTS VG | VEGAN S | SEAFOOD
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ROOFTOP
GARDEN LOUNGE

COFFEE
ESPRESSO 22
LONG BLACK 26
MOCKTAILS MACCHIATO 26
SUNSET 36 PiccoLo 26
CARIBBEAN 36 CORTADO 28
CUCUMBRO 32 FLAT WHITE 30
MINTY 30 CAPPUCCINO 30
POISON vy 34 LATTE 30
REFRESH 32 SPANISH LATTE 34
PASSION FRUIT MOJITO 38 MOCHA 34
MATCHA LATTE 36
V60 36
CoLD BREwW 32
FROZEN MARGARITA CoLo Drip 32
CLASSIC 30
PINARITA 34
FRAGARIA 36
TEA
ENGLISH BREAKFAST 28
MOROCCAN MINT 28
GINGER BREEZE 28
MILKSHAKES
VANILLA 32
CHOCOLATE 34
STRAWBERRY 36 COLD-PRESSED JUICES
ORANGE 30
PINEAPPLE 30
STRAWBERRY 36
KOMBUCHA
CLASSIC 26
GINGER 32
MANGO ROYALE 34 WATER
STILL 16/ 26

SPARKLING 18 /28



