7 pm
Dinner Menu Bl
ANCHORAGE
STARTERS PASTA & SOUP MAINS
Buffalo Mozzarella .[ /@ $34.00 | Paccheriall Amatriciana . @ $33.00 | L. o e 5 $45.00

Authentic ltalian buffalo milk, cherry tomatoes, ruco-
la, EV olive oil, fresh basil

Affettati Misti xgi§

Selection of cold cuts, olives, artichokes
and pane carasau

Croquetas de Jamén .~ () ¥l o @@ $23.00
Deep fried croquetas, stuffed Spanish Jaman,
tomato salsa

Cheese Croquetas . (3@ s  $21.00
Deep fried cheese croquetas, spicy tomato salsa

Grilled Octopus .. ™ () $29.00

Slow cooked and grilled octopus, hummus,
caramelized onion, tomato, parsley and EV olive oil

Traditional Italian Bruschetta -] (3 $21.00
Toasted garlic sourdough bread, tomato concasse,
basil and EV olive oil

Beef Carpaccio <. $ 34.00
Traditional thinly sliced raw beef, rucola salad,
Parmigiano flakes, lermon, and EV olive oil
Middle Eastern Mezzeh <) &

Selection of cold and hot Arabic appetizers
(tabbouleh, fattoush, muhammara, sambusa,
kebba), served with homemade fresh pita bread

SALAD

$ 36.00

$ 27.00

Superfood Salad (» - $22.00
Quinoa and couscous, with fresh

tomato, cucumber, capsicum, caper and

parsley

Superfood salad with:

Grilled chicken breast $ 25.00
Grilled salmon (- $ 27.00
Greek Salad ./ /@ $ 28.00

Traditional Greek salad, tormatoes, kalamata
olives, cucumber, onions, capsicum, feta cheese,
EVolive oil and lemon juice

Mediterranean Salad o $32.00

Mix lettuce, potato, cherry tomatoes, snow beans,
olives, quail egg and Citronette dressing
(tuna on request)

Classic Caesar Salad -/ & @ =+

Classic Caesar salad, with boiled eggs,
anchovies, croutons, Parmigiano and Caesar

$24.00

With shrimp $ 28.00
With chicken $ 26.00
SIDE DISH

French fries +* $10.00
Rosemary sautéed potatoes < $10.00
Grilled vegetables $ 10.00
Steamed vegetables + $10.00
Mashed potato .[)@) ¢ $10.00
Bread basket: selection of homemade $ 08.00
hard and soft rolls

Special Dietaries

Gluten free pizza, pasta and bread is available
on request.
If you have any dietary needs or restrictions,
please inform our service associates.

Traditional Napoletana pasta, pork ‘guanciale’, to-
mato sauce, onions and pecorino cheese

Linguini ai Frutti di Mare O™ »  $35.00

Long shape pasta with seafood, cherry tomatoes and
lobster bisque sauce

Spaghetti Aglio Olio e Peperoncino $ 30.00

Classic pasta with garlic, chilj pepper 2> @jl
and EV olive oif

Tagliatelle al Ragu Bolognese -/ $ 33.00

Handcraft egg pasta, traditional beef sauce
from Bologna

Penne Arrabbiata <= (3 J $ 30.00
Tomato sauce, garlic and chili

Vegetable Soup $20.00
Fresh poached mixed vegetables

in vegetable broth

Seafood Stew .1 ()™ = $ 35.00

Sautéed prawn, calamari, tuna, black mussels
and white fish

PIZZA

Margherita -2/ @ $ 32.00

Tomato sauce, fior di latte mozzarella, fresh basi|, ore-
gano

Frutti di Mare - @O $ 34.00

Tomato sauce, fior di latte mozzarella, shrimps,

baby octopus, calamari, black mussels, basil
and oregano

Napoletana -] @ $ 33.00
Tomato sauce, buffalo mozzarella, anchovies,

capers and oregano

Quattro Formaggi Bianca @ ..)  $ 36.00

Cream cheese, fior di latte mozzarella, Parmigiano,
gorgonzola, taleggio, oregano

Prosciutto Crudo -/ (% ¥ $ 35.00
Tomato sauce, fior di latte mozzarella, prosciutto
crudo di Parma, oregano

Calzone .. () ¥ $ 34.00

Tomato sauce, fior di latte mozzarella, mushrooms,
cooked ham, artichokes

Bianca -.1() ¥ @@

Fior di latte mozzarella, mortadella, burrata,
rucola and grana

SANDWICHES
Serves with French fries or a small mixed salad

Focaccia Genovese -1 (D@ $29.00

Thin focaccia stuffed with buffalo mozzarella,
tormatoes, fresh basil rucola

Chicken Wrap ..

Arabic pita bread rolled with tahini, chicken,
onions, tomatoes, pickles, sumac and sweet
paprika

Ciabatta Steak Sandwich -3 $30.00

Beef sirloin, fried lettuce, tomato, cheddar cheese
mayonnaise & ketchup on the side

Tuna / Egg Toast Sandwich (3 = $ 26.00

Tuna, boiled eggs, cucumber, tomatoes, salad and
mayonnaise

Fried Chicken Sandwich -/ @
Lettuce and mayonnaise

$ 36.00

$ 26.00

$ 25.00

Boneless chicken thigh roll stuffed with lemon zest,

black-olive tapenade,

served with vegetables ratatouille and chicken jus
Lamb Chops </ $ 50.00
Crilled lamb chops, celeriac cream,

sautéed asparagus and lamb jus

Arabic Mixed Grill - (fortwo) -  $91.00

Chicken kebab, beef kebab, lamb kofta, basmati
rice, with homemade Arabic pita bread

Grouper $48.00
Crilled grouper fillet in a Mediterranean sauce of
capers, olives, tomatoes, oregano, grilled asparagus

Steamed Salmon $52.00

Poached vegetables and potatoes
with lemon dressing

Grilled King Prawns ™ $52.00

Garlic, lime, parsley, EV olive oil
and sautéed vegetables

Melanzane alla Parmigiana - @@  § 32.00

Succulent traditional ltalian vegetarian dish, fried
eggplant, fresh mozzarella, tomato sauce, basil
leaves, parmesan cream

Duck Confit <] & $ 49.00

Mashed potato, green peas cream, caramelized
onion and orange duck jus

DESSERTS
Gelato Sandwich -] @

Homemade mix berry ice cream, raspberry
puree, crispy sesame honey biscuit

$21.00

Créme Caramel - @ o $21.00

Classic French Créme caramel

Coffee and Chocolate Mousse -/ @ & $ 23.00

Exquisite soft double mousse with coffee and milk
“Callebaut” Belgian chocolate

Fruit Platter - $ 24.00
Selection of fresh seasonal fruits
Cheese Platter .1 () @ $ 40.00

Selection of European soft and aged cheeses,
dried fruits, and crackers

Allergens Signs

Contains Molluscs O Extra Virgin EV
Contain Seafood ™  Vegan 4
Contain Fish @ Vegetarian 8]
Contain Pork @ ContainGluten  (H
ContainAlcohol  gff  Less Spicy Y,
Contains Dairy g’i Medium Spicy ~ 4#
Contains Nuts (g Very Spicy Yy’

Contains Egg d

Prices are in US dollars and Inclusive of
10% service charge & 16% GST.



