
All prices include VAT and are subject to 10% service charge. 
Select dishes feature raw or lightly processed ingredients - please enjoy at your own discretion.

We cannot guarantee that products are allergen-free or have been produced in an allergen-free environment.
If you have any concerns regarding food allergies, please alert your server before ordering.

LS Locally Sourced, TI Tradition Inspired
D Dairy, E Egg, N Nuts, G Gluten, C Celery, F Fish, S Seafood, SU Sulphites, SO Soy, SE Sesame, V Vegetarian, VG Vegan, L Local

Adriatic Fish Pâté
lemon, capers, garlic confit, sourdough bread LS, TI, F, D, G

150g / 18 €
 

Grilled Sardines
lemon, olive oil, garlic & herbs LS, TI, F

270g / 16 €
 

Garlic Prawns
sautéed prawns, chili, garlic, lime, herbs LS, S

220g / 22 €
 

Beef Satay
beef skewers, thai sweet chili sauce, lime, fresh herbs LS, S

190g / 18 €
 

Creamy Feta
whipped feta, warm chili honey, fresh herbs, grissini, olive oil D, G, V

260g / 15 €
 

Fire-Roasted Corn
fire-charred corn, chili-lime yogurt, chili oil, herbs LS, D, V

260g / 15 €
 

Baba Ghanoush
aubergine, tahini, lemon, olive oil, warm wood-fired flatbread SE, G, VG, L

260g / 17 €

STARTERS

 Great dishes should take you around the world and make their way 
around the table. Some arrive touched by fire, others by citrus and sea.

All are intended for sharing.

CELESTE



All prices include VAT and are subject to 10% service charge. 
Select dishes feature raw or lightly processed ingredients - please enjoy at your own discretion.

We cannot guarantee that products are allergen-free or have been produced in an allergen-free environment.
If you have any concerns regarding food allergies, please alert your server before ordering.

LS Locally Sourced, TI Tradition Inspired
D Dairy, E Egg, N Nuts, G Gluten, C Celery, F Fish, S Seafood, SU Sulphites, SO Soy, SE Sesame, V Vegetarian, VG Vegan, L Local

Charred Cauliflower
harissa, toasted almonds, lemon, olive oil, herbs N, VG

380g / 20 €
 

Fish Tagine
slow-cooked fish, tomato, olives,

preserved lemon, aromatic spices LS, F, SU

400g / 34 €
 

Seafood Paella
saffron rice, mussels, calamari, seafood stock,

black tiger prawn F, D, S, SO

360g / 32 €
 

Jerk Poussin
jerk-spiced baby chicken, grilled,

coconut rice and lime SO, D

450g / 33 €
 

Lamb Kofta
whipped feta, warm chili honey, fresh herbs,

grissini, olive oil LS, TI, D, L

380g / 31 €

SIGNATURE MAINS



All prices include VAT and are subject to 10% service charge. 
Select dishes feature raw or lightly processed ingredients - please enjoy at your own discretion.

We cannot guarantee that products are allergen-free or have been produced in an allergen-free environment.
If you have any concerns regarding food allergies, please alert your server before ordering.

LS Locally Sourced, TI Tradition Inspired
D Dairy, E Egg, N Nuts, G Gluten, C Celery, F Fish, S Seafood, SU Sulphites, SO Soy, SE Sesame, V Vegetarian, VG Vegan, L Local

Margherita
mozzarella, tomato sauce, fresh basil D, G

450g / 19 €
 

Roast Beef & Truffle
mozzarella, mushrooms, truffle cream,
roast beef, rocket, parmesan LS, D, G, L

450g / 27 €
 

Mediterranean Seafood
olive oil, garlic, shrimp, calamari, parsley,

garlic confit, lemon zest LS, S, F

400g / 26 €
 

Stracciatella, Pistachio
stracciatella, pistachio crumble, olive oil, basil D, N, V

400g / 23 €

PIZZA

Mediterranean Bread
olive oil, rosemary G, VG

200g / 7 €
 

Za’atar G, VG

200g / 7 €
 

Garlic & Kajmak Bread LS, TI, G, VG, L

200g / 8 €
 

Rosemary Focaccia
cherry tomatoes, black olives, rosemary, olive oil LS, TI, G, VG

150g / 7 €

HOMEMADE

WOOD-FIRED OVEN



All prices include VAT and are subject to 10% service charge. 
Select dishes feature raw or lightly processed ingredients - please enjoy at your own discretion.

We cannot guarantee that products are allergen-free or have been produced in an allergen-free environment.
If you have any concerns regarding food allergies, please alert your server before ordering.

LS Locally Sourced, TI Tradition Inspired
D Dairy, E Egg, N Nuts, G Gluten, C Celery, F Fish, S Seafood, SU Sulphites, SO Soy, SE Sesame, V Vegetarian, VG Vegan, L Local

Tripple Berry & Mango Mousse LS, D, E

140g / 15 €
 

Cinnamon Ice Cream D, E

80g / 7 €

Seasonal Fuit Plate VG

200g / 14 €

DESSERTS

Whole Adriatic Fish of the Day LS, F, L

upon availability
100g / 14 €

SHARING MAINS


