
STARTERS

SOUPS

MAIN DISHES

PASTAS

Braised Octopus
with potatoes, sujuk espuma 

Creamy Prawn Bisque
with bok choy, coconut cream

Truffle Beef Tartare
with shallots, capers, truffle aioli

Arancini
with parmesan crisps, tomato sauce

Blue Cheese Panna Cotta
with granola, orange segments

Chorizo and Borlotti Bean
with mixed vegetables

Creamy Tomato Parmesan
with crème fraîche

Creamy Tom Kha Gai
with prawns, bok choy, bisque, coconut milk

Pulled Lamb
with puff pastry, potatoes, mint jus

Truffle Leek Parmentier
with potatoes, truffle oil

Soy-Glazed Chicken
with grilled cabbage, nori dust

Marinated Poussin
with vegetables, tahini, parsley butter sauce

Trout
with lemon fava beans, tahini

Prawn Meunière
with coconut cream, lemon sauce

Braised Beef
with baked mini potatoes, vegetables, shallots, bacon jus

Spaghetti alla Carbonara
with cured pork, egg yolk, parmesan 

Rigatoni Bolognese
with minced beef, tomato sauce

Seafood Pappardelle
with mussels, clams, prawns, creamy pink sauce

Creamy Cheese Shell 
with herb oil

Chorizo and Broccoli Spaghetti
with cream, chorizo oil

3200

3200

3400

2900

2900

2600

2400

3200

3300

2000

2800

3200

3200

3600

3600

2700

2900

4300

2500

2800

BARBEQUES
Ribeye Steak

Flank Steak

Angus Steak

Beef Tomahawk

Ceaser

Greek

Asian Crab

Salmon Fillet

Chicken Breast

Mini Pork Chops

Beef Tenderloin

Summer

Dakos

Hummus

7000

5500

8000

8000

2800

2800

3000

6500

2000

3700

5500

2200

2700

2000

SALADS



GARNISHES PIZZAS

BURGERS

SANDWICHES

Pepperoni

Margartia

Bacon

Cheese

Quattro Formaggi

Classic Cheeseburger

Double Classic Cheeseburger

Beef Club Sandwich

Chicken Club Sandwich

2600

2600

2600

2300

2900

2400

2900

3500

3000
Demi-Glace
with beef stock, butter

Creamy Peppercorn
with demi-glace, cognac

Creamy Mushroom
with demi-glace, white wine

Rolled Baklava
with ice cream

Le Violet Cheesecake
with sablé, mango sorbet

SPECIAL SAUCES

Village Potatoes
with herbs

Baby Potatoes
with herbs

Truffle Mashed Potatoes
with cream, truffle oil

Truffle Fries
with parmesan, truffle aioli

Nori Fries
with sriracha

Broccoli
with almonds

Boiled Vegetables
with herbs, butter

1800

1100

1100

1400

1200

1200

1300

1000

1000

1000

2700

2800

1000

1000

1000

2200

3000

Blue Cheese
with herbs, cream

Nuoc Cham Fish
with chillies, coriander, lime

Sauce Robert
with demi-glace, mustard

Mini Profiteroles
with chocolate caramel sauce

Fruit Platter
with mixed seasonal specials

DESSERTS
Pink City

EVN Sunset

Shlampe

Le Violet

Nocturne

H.M.O

Amaro F.E

Classic Cocktails

3700

4200

4200

4700

4000

4000

4500

3000

SPECIALITY DRINKS


