


SALADS & APPETIZERS

SOUPS

SANDWICHES & WRAP

PASTA

13. Soup Of The Day     150
 Please Ask Your Server For Today’s Selection

14. Creamy Lobster And Crab Bisque Enhanced With Tru�e Oil 190

15. Wild Mushroom Soup     190

20. Prime Penne Pasta     320
 Fresh Pasta Tossed With Sauteed Chicken,  Wild Mushroom And A Light White Wine Cream Sauce

21. Gnocchi Milano     290
 Italian Homemade Potato Gnocchi, Genova Salami And Sweet Cherry Tomatoes, Parmesan Cheese And Herbs

22. Traditional Spaghetti Olio     270
 Chili, Garlic, Parsley, Parmesan Cheese And Extra Virgin Olive Oil

VegetarianContains Pork Dairy Free Contains Nuts Contains Chili Gluten free: Available On Request 

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 7% VAT

16. Classic Chicken Caesar Salad Wrap     270
 Sliced Chicken With Crunchy Romaine Lettuce And Wrapped Up In A Soft Flour Tortilla And Served With Steak Fries

17. Beef Fajita Wrap     260
 Mexican Spiced Grilled Beef And Salad Served In A Soft Flour Tortilla Wrap, Served With Steak Fries

18. Australian Angus Beef Cheese Burger 250 Gr    450 
 Served With Coleslaw, Topped With Sharp Cheddar Cheese And Steak Fries

19. Veggie Burger     350
 Fresh Grilled Garden Veggies Served In A Charcoal Burger With Mix Green Salad And Steak Fries On The Side

1. Oriental Spiced Rubbed Wings     250
 Finished With A Bbq Dip

2. Salt And Pepper Calamari     270
 Served With Tartar Sauce

3. Indian Spiced Vegetable Samosa     180
  Served With Fresh Yoghurt Mint Sauce

4. Classic Caesar Salad     280
 Crunchy Romaine Lettuce, Drizzled With Caesar Dressing And Topped With Parmesan Shavings And Bacon

5. Greek Marinated Salad     290
 Young, Crunchy Vegetables Topped With Mediterranean Crumbled Feta Cheese, And Drizzled With Lemon And Olive Oil

6. Pan Fried Salmon Fillet Infused With Miso     395
 Served With Fresh Rocket Leaves And An Oriental Dressing

7. Cream Spinach Cheese     225
 Trio Gratin

8. The Grilled Vegetable Platter     275
 Olive Oil And Balsamic Vinaigrette

9. Sliced Smoked Pork Loin     325
 Served With Onion Jam

10. Salmon Carpaccio     375
 Capers, Onions, Olive Oil And Fresh Lemon

11. Tuna Carpaccio     395
 Chili, Spring Onions, Olive Oil And Fresh Lemon

12. Tofu Steak     290
 With Oriental Dressing And Sesame Oil



PIZZA

FROM THE GRILL

23. Traditional Margherita     270
 Keeping It Simple, Fresh Tomato Sauce And Mozzarella Cheese

24. Spicy Picante     290
 Fresh Tomato Sauce, Italian Salami, Chili And Mozzarella Cheese

25. Tonno     290
 Fresh Tomato Sauce, Tuna, Capers, Red Onion And Mozzarella Cheese

26. Forrest Funghi     270
 Fresh Tomato Sauce, Wild Mushrooms,  Roasted Garlic, Mozzarella Cheese And Arugula Salad

27. Parma Pizza     395
 Fresh Tomato Sauce, Parma Ham,  Mozzarella Cheese And Arugula Salad

28. Marinara Classic     350
 Fresh Tomato Sauce, Shrimp, Calamari, Tuna  And Mozzarella Cheese

SIDE DISHES

VegetarianContains Pork Dairy Free Contains Nuts Contains Chili Gluten free: Available On Request 

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 7% VAT

29. Slow Oven Roasted Scottish Salmon     420
 Seasoned With Sea Salt And A Lemon Caper Sauce,  Mashed Potato And Young Vegetables

30. Memphis Smoked Pork Ribs     360
 Bbq Sauce From The Deep South, Steak Fries And Homemade Coleslaw

31. Flame Grilled Lamb Chop (2pcs)     650
 Delicately Spiced And Served With Buttered Mashed Potato And A Traditional Mint Sauce

32. Aussie Angus Rib Eye (250 Gr)     1,350
 Cooked To Your Preference And Served Up With Peppercorn Sauce, Mashed Potato And Sautéed Young Vegetables

33. USDA PRIME Strip Loin (250 Gr)     1,350
 Cooked To Your Preference And Served Up With Peppercorn Sauce, Mashed Potato And Sautéed Young Vegetables

34. Basket Of Fries     110
35. Mashed Potato     110
36. Garlic Mashed Potato     120
37. Baked Potato     120
 Served On The Side With Sour Cream,Cheddar Cheese, Butter, Bacon And Chives

38. Sautéed Wild Mushrooms     110
39. Cream Spinach Gratin     125
40. Butter Corn On The Cob     125
41. Sautéed Broccoli with Garlic     110
42. Sautéed Green Beans with Onion & Bacon     110
43. Macaroni And Cheese     120
44. Grilled Eggplant with Fresh Tomato     110
45. Ratatouille     150
46. Grilled Asparagus     195



SAUCES

THAI SELECTION

DESSERTS

56. Tom Yam Goong / Hed     290/220
 Aromatic Spicy Thai Prawn Soup

57. Potato And Spinach Spring Rolls     190
 Vegetarian Spring Rolls With A Hint Of Cumin

58. Phad Thai Goong / Tofu     235/220
 Rice Noodles, Peanuts, Bean Sprouts, Tamarind Sauce And Shrimps, All Tossed Together

59. Gai / Tofu Phad Med Mamuang     250
 Stir-fried Succulent Chicken With Cashew Nuts And Dried Chilli Served With Jasmine Rice

60. Phad Preaw Wan Moo     270
 Pork Stir Fried In A Homemade Sweet And Sour Sauce And Served With Jasmine Rice

61. Nuea Phad Prik Thai-on     290
 Stir-fried Imported Rib Eye Beef, Tossed With Spicy Green Peppercorns, Served With Jasmine Rice

62. Gaeng Panang Pla Salmon / Vegetable     350/220
 Salmon Slow Braised In The Flavours Of Panang Served With Steamed Rice

63. Phad Kra Prao Moo Rue Gai / Hed     235/220
 Stir-fried Minced Pork Or Chicken With Garlic, Thai Basil, Served With Fried Egg And Jasmine Rice

64. Khao Phad, Goong Rue Gai / Jay     225/220
 Opt For Chicken Or Shrimp For A Traditional Oriental Fried Rice

65. Pad Phak Ruam     220

VegetarianContains Pork Dairy Free Contains Nuts Contains Chili Gluten free: Available On Request 

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 7% VAT

47. Peppercorn Sauce     100
48. Red Wine And Shallot Sauce     100
49. Wild Mushroom Sauce     100
50. Garlic Lemon Sauce     80
51. Horseradish Cream Sauce     100
52. Fresh Mint Sauce     80
53 Béarnaise Sauce     100
54. Prime+ Hickory Bbq Sauce     100
55. Salsa Verde     80

66. Ice Cream Selection     120
 2 Scoops Of Your Choice Vanilla, Chocolate Cookies, Strawberry

67. Homemade Orange Scented Cheesecake     220
 Cold Cheese Cake With A Summer Strawberry Salad

68. Chocolate Delight     220
 Light Cocoa Chocolate Tart With A Scoop Of Creamy Vanilla Ice Cream

69. Fresh Tropical Fruits     200
 Light And Refreshing Seasonal Fruits


