ACIK BUFE » A’LA CARTE ¢ ROOM SERVICE MENU

SOUP
SOUP OF THE DAY

SALADS
SHEPHERD'S SALAD $
Tomato, cucumber, pepper, parsley,
with olive oil and lemon dressing
GRAIN SALAD WITH ARUGULA $
Walnuts, quinoa, chickpeas, black-eyed peas,

mung beans, seasonal fruits, cherry tomatoes,

and olive oil-lemon dressing

SANDWICHES & TOAST

[

ROAST BEEF SANDWICH WK B

Iceberg lettuce, arugula, caramelized onions,
mustard-mayonnaise sauce, served with French fries

x>

AVOCADO OPEN SANDWICH % 0 D

Sourdough bread, grilled carrot-zucchini-mushroom,
cheese sauce, poached egg, and Mediterranean greens

GRILLED CHICKEN WRAP $ 60 8 O

Sautéed carrots, zucchini, peppers, cajun seasoning,
green onions, lettuce, served with French fries

CLASSIC TOAST $ 0 Q2 O@
Cheddar cheese, beef ham, served with French fries

OMLET / EGGS

Build Your Own Omelet Q
Plain / Mixed (Y)
Mushrooms, onions, tomatoes, peppers, Kashar cheese, ham

BREAKFAST PLATE (Served between 11:00-1230)  # (0
Beef salami, beef ham, smoked turkey, honey, clotted cream,
sour cherry jam, green olives, black olives, Ezine cheese, herbed
cheese, Kashar cheese, tomatoes, cucumbers, arugula, parsley

BURGERS

HAMBURGER & CHEESEBURGER $ 0 Q
Lettuce, tomato, onion, pickles,
cocktail sauce and French fries
BBQ CHICKEN BURGER FQed

Lettuce, tomato, onion, pickled cucumber,
cheddar cheese, BBQ sauce, served with French fries

PASTA & NOODLES

CREAMY MUSHROOM FETTUCCINE & @ @ O &
With parmesan cheese
PENNE BOLOGNESE $ 02 & o
With parmesan cheese
VEGETABLE THAI-STYLENOODLES ¥ (& >

Carrots, peppers, onions, garlic, ginger, green onions,
white cabbage, soy sprouts, mushrooms, sesame, and soy sauce
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=
Sulfor Dioxide Soy Fish Gluten Celery Milk Molluscs Mustard Pe its.

MAIN COURSES

BAKED SALMON FILLET > 20 o
Baked potatoes, grilled carrot-zucchini,

Brussels sprouts, and aioli sauce

GRILLED CHICKEN THIGH O ¥ 7 0

Baked potatoes, sautéed spinach
with mushrooms, and gravy (meat sauce)

BEEF WOK WITH OYSTERSAUCE 7 & § & @ =&

Sliced vegetables (carrot, onion, pepper),
coriander, green onions, served with basmati rice

DESSERTS
TRES LECHES gD &
With caramel sauce

@ & 3

MOIST CHOCOLATE CAKE Qe

With fresh strawberries

OVEN-BAKED RICE PUDDING g QoD

With hazelnut pieces

@ﬁﬁ@)@ﬁfe@)zﬁ

Spicy  Veryspicy  Garlic Onion Alcohol Pork Egg Lactose Fre

\7000

Sesame v gg

If you have a food allergy, intolerance or sensitivity, Please speak to your server about ingredients in our dishes before you order your meal.



