
We don’t add service charge to the bil l ,  please feel free to tip our staff .
Please inform your server of any allergies or dietary requirements before ordering.

While precautions are taken, we cannot guarantee the absence of allergens due to shared preparation areas.

SMALL PLATES

LAUNCH WEEKEND MENU

DESSERTS

Marbella Garden Salad (Veg, PB, GF) 
 (Pomegranate, Heirloom tomato, Red Onion, 
Olive) 

Add Feta: €3

 €18Warm Pitta Bread & Crudités (Veg)
(Sweet pepper hummus, classic hummus, 
sardine rillettes)
Plant based option available 

 €18

Shrimp Gyoza
Served with Soy sauce

 €20 Banús Burrata (Veg, GF)  €18

Shrimp Croquettes  €22 Sexy Pink Pasta (Veg) €26

Cheese Croquettes (Veg)  €20 Spiced Marbella Cauliflower (Veg)

Plant based option available

€14

Golden Coast King Prawn Rolls 
(Shiso leaves, sweet & sour sauce) 

 €15 Crispy Andalusian Calamari 
Lemon yogurt

€18

Halloumi Skewers  (Veg, GF) €12 Edamame (Veg, PB, GF) 
(Chili, Himalayan salt)

€12

Exotic Fruit Salad
(Veg, PB, GF)

€13

Madagascan Vanilla Ice Cream
(Veg, GF)

€12

Sicilian Lemon Sorbet
(Veg, PB, GF)

€10

Fries (Veg, PB)
Add Parmesan: €5
Add Truffle: €7

€7The Zanettis Fillet
 (Beef jus, chimichurri) 

€32

Veg = Vegetarian · PB = Plant Based · GF = Gluten Free

MENU

€15

€7

Roasted Octopus (GF) €37
(Tomato cream, beef heart tomatoes)

Edamame (Veg, PB, GF) €12
(Chili, Himalayan salt)

Crème brûlée (Veg, GF) €18

Exotic Fruit Salad
(Veg, PB, GF)

€13

Madagascan Vanilla Ice Cream
(Veg, GF)

€12

Sicilian Lemon Sorbet
(Veg, PB, GF)

€10

A 10% service charge is added to your bill.
Please inform your server of any allergies or dietary requirements before ordering.

While precautions are taken, we cannot guarantee the absence of allergens due to shared preparation areas.




