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SAUTÉED CALAMARI  85
kalamata olives, basil, and lemon confit

AUBERGINE PARMIGIANA  125 (N,G,D)

mozzarella, parmesan cheese, tomato fondue,
rocket pesto, parmesan cream sauce, and fresh basil

BEEF CARPACCIO  95 (D) 
parmesan, rocket leaves, capers,

lemon, and olive oil

PRAWNS FROM THE JOSPER  105 (SF) 
lemon, garlic, chili, and olive oil

CHEF’S CHEESE BOARD SELECTION  195 (N,G,D) 
crackers and homemade condiments

STARTERS

DREAM SALAD  95 (V,G) 

vegetables provençal, italian mesclun leaves,
and parsley mustard dressing

BURRATA  115 (D)

heirloom tomatoes, basil, and balsamic dressing

RED BEETROOT SALAD  75 (N,D)

red beets, feta, parsley, and caramelized walnuts

GRILLED SWEET CORN SALAD 85 (V)

sweet corn, mixed herbs, red pomelo,
cranberries, and lime dressing

GRILLED SWEET PEACH AND MIZUNA SALAD  95 (D,V)

fresh peach, fennel, raisins, mangoes, cherry tomatoes, pomegranate, 
grape, parmesan cheese, and whole grain mustard dressing

SADS

PIZZA RUGOLA MARGHERITA  165 (V,G,D)

rocket leaves and semi-dried tomatoes

PIZZA
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DESSERTS

CLASSIC VANILLA CRÈME BRÛLÉE  75 (D) 

fresh vanilla beans with caramelized sugar

22K GOLD-COVERED CHEESECAKE  125 (ND,G) 

cream cheese, gold leaves, and berry compote 

DREAM APPLE TATIN  85 (G,D,GA)

served with vanilla ice cream, lemon ganache, and spiced caramel sauce

CHALLAH FRENCH TOAST  85 (N,G,D)

fresh strawberries, challah bread, ricotta cheese, and malt ice cream

MINI DREAM MIX PLATTER  295 (A,N,G,D,GA)

chef’s selection and seasonal fruits

HOMEMADE RIGATONI PASTA WITH MUSHROOMS  165 (G,D)

mushrooms of the day and creamy parmesan sauce

SEAFOOD RISOTTO  195 (G,D,SF)

calamari, prawns, clams, and basil tempura

ROASTED CORNFED BABY CHICKEN  195 (A,D)

parsnips purée and shallot chicken jus

GRILLED RIB-EYE MB 3+ (350g)  365 (A,D)

potato wedge with parmesan and peppercorn sauce

MAINS

(D)  POTATO GRATIN  45 
(V)  MIXED LEAVES SALAD WITH VINAIGRETTE  45
(V,N)  SAUTÉED BROCCOLINI WITH ALMONDS  60 

55  MIXED MUSHROOMS WITH LEMON AND HERBS  (V,D)  

75  GRILLED ARTICHOKE AND PARSLEY LIME  (V,D)

75  TRUFFLE MASHED POTATOES  (V,D)

SIDES


