
Minted Barley, Falafel, Red Kidney Beans, Edamame Beans,
Avocado, Spinach Leaves, Green Apple, Toasted Almonds,  
Mint & Lemon Vinaigrette

Extra Grilled Chicken

(GF) Gluten Free (V) Vegetarian 

Please always inform your server of any allergies before placing your order as not all ingredients can be listed and 
we cannot guarantee the total absence of allergens in our dishes. 

Choose your live lobster from our tank and we will prepare 
it for you

Charred Grill 

Grain Fed Beef Tagliata 350g (GF)
24.90

Grain Fed Beef Ribeye 300g (GF)
29.85

USDA Beef Ribeye 300g (GF)
49.50

Minted Lamb Chops (GF)
24.50

Whole Lobster (GF)
54.90

Grilled Lobster with a Garlic & Herb Butter

All the above are served with Roast Potatoes or Fries  
and Seasonal Vegetables or Salad

Main Course

Seabass Fillet Al Cartoccio (GF) 24.90

Whole Seabass Filleted Poached in Prawn Bisque, Clams, Mussels, 
Olives, Capers, Cherry Tomatoes, Soft Herbs, Roasted Vegetables

Jack Daniel’s BBQ Glazed Full Rack Of 
Pork Ribs (GF)

22.90

Slow-cooked Ribs with a Sweet Jack Daniel’s BBQ Sauce, Coleslaw

Free Range Grilled Chicken Breast with 
Mushroom & Pesto (GF)

19.50

Chicken Breast, Basil Pesto, Mushroom Ragù, Cream, 
Roasted Vegetables

Argentinian King Prawns (GF) 28.50

Pan Seared Argentinian King Prawns, Garlic, Chilli Butter,  
Soft Herbs, Pernod, Coconut Risotto

Teriyaki Glazed Salmon (GF) 22.90

Teriyaki Glazed Salmon Fillet, Mint Scented Barley, Stir-Fried 
Vegetables, Coriander Oil

Chicken Katsu Curry 17.90

Crispy Breaded Chicken Thighs, Savoury Japanese Curry Sauce, 
Warm Sticky Rice

Local Porchetta 21.90

Rolled, Crispy & Slow Cooked Porchetta, Aromatic Soya Glaze,  
Stir-Fry Vegetables 

All the above are served with Roast Potatoes or Chips

All the above are served with Roast Potatoes or Fries 
and Seasonal Vegetables or Salad

To Share Or Not To Share 

Meat Challenger (minimum 2 persons) 37.50 pp

Chicken Thighs, Mixed Sausages, Tagliata, Lamb Chops, Chips, 
Onion Rings, Corn on the Cob, Garlic Mushrooms, including 2 types 
of Sauces 

Mix Grill Of Fish (minimum 2 persons) 32.50 pp

Grilled Calamari, Prawns, Mussels, Clams, White Bait, Grilled Sea 
Bream, Lemon Butter Sauce

Tomahawk (GF) 74.90

Char Grilled Tomahawk Approximately 1.2kg, including 2 Types 
of Sauces 

Ribeye on the Bone (GF) 84.90
Char Grilled Ribeye on the Bone Approximately 1.2kg, including 2 
Types of Sauces

Grain Fed Tagliata 1kg (GF) 69.90

Char Grilled Grain Fed Beef Tagliata, Including 2 Types Of Sauces

Handcrafted Fresh Pasta

Spaghetti Al Pomodoro e Pesto Di Basilico (V) 9.90

Cherry Tomatoes, Local Basil Pesto, Tomato Sauce  

Spaghetti Carbonara 13.90

Guanciale, Pecorino Romano, Black Pepper, Egg Yolks 

Tagliatelle Marinara Al Cartoccio 17.90

Mussels, Clams, Prawns, Calamari, Garlic, White Wine,  
Prawn Bisque, Soft Herbs

Spaghetti Vongole Al Bianco 16.90

Clams, Garlic, Cherry Tomatoes, White Wine, Chilli, Soft Herbs, 
Olive Oil

Tagliatelle Scottish Lobster 28.90

Half Lobster, Cherry Tomatoes, Lobster Bisque, Brandy, Soft Herbs

Casarecce Pollo (SPICY) 13.90

Sautéed Chicken, Roasted Chorizo, Peppers, Blue Cheese, Brandy, 
Garlic, Cream, Toasted Walnuts

Risotto Lamb Ragù (GF) 14.90

Carnaroli Rice, 12hr Slow Cooked Lamb, Ricotta Salata, Mint Pesto

Beef Chow Udon Noodles 15.90

Egg Noodles, Stir-Fry Vegetables, Beef Strips, Savoury Stir-Fry Sauce 

Risotto Porcini Al Tartufo (GF) (V) 14.90

All the above are served with Crispy Fries & 
Artigianale Brioche Buns

Gourmet Burgers 

DR Cheese 18.90

Flame Grilled Beef Patty, Double Mature Cheddar, Lettuce, 
Tomatoes, Gherkins, Raw Onions, Cheese Fondue, Burger Sauce 

Holy Smoke Roll 14.90

72hr Smoked Pulled USDA Brisket, Caramelised Onions, 
Texas BBQ Sauce, Smoked Apple Wood Cheddar, English Mustard 
Mayonnaise

The Greenhouse Hungry Charlie 18.90

Flamed Grilled Beef Patty, Bacon, Cheddar Cheese, Egg, 
Mushrooms, Lettuce, Tomatoes, Gherkins, Onion Rings, 
Burger Sauce

Waffle Chick 14.90

Chicken, Fried Egg, Maple Syrup Glaze 

Avocado & Vegetable Patty (V) 12.90

Vegetarian Patty with Cheddar Cheese, Tomato Fondue, Fresh 
Onions, Lettuce & In-House Sauce

Side Dishes 

Truffle Fries 4.95

Fries 3.50

Pepper Sauce 3.50

Mushroom Sauce 3.50

Blue Cheese Sauce 3.50

Onion Rings 3.90

Roast Vegetables 3.90

Roast Potatoes  3.90

Seasonal Salad 3.90

Gluten Free Pasta Additional Cost 2.50

Healthy Corner
Crispy Beef 14.90

Sweet Chilli and Soya Glaze, Bio Mix Lettuce, Stir-Fry Vegetables,
Feta Cheese, Toasted Peanuts

Peach & Burratina (GF) (V) 13.90

Bio Mix Lettuce, Caramelised Peaches, Burratina, Pecan Nuts,  
Basil Leaves, Kalamata Olives, Sesame and Balsamic Dressing.
Suggested Item Extra Parma Ham

Honey Roasted Salmon (GF) 14.90

Bio Mix Lettuce, Olives, Cherry Tomatoes, Croutons, Capers,  
Red Onions, Roasted Salmon, Honey Mustard Dressing

Grilled Chicken Avocado (GF) 13.90

Grilled Chicken Breast, Avocado, Bio Mix Lettuce,  
Parmesan Shavings, Cherry Tomatoes, Walnuts & Yoghurt Dressing

Falafel & Barley (V) 12.50

3.50

3.50

To Start

Prawn Tempura (5pc) 12.90

Atlantic Breaded Prawn, Sweet and Sour Mayonnaise

Corn Fed Chicken Gyoza  (5pc) 8.90

Gyoza Sauce, Crushed Peanut Sauce

Pork Dumplings 8.90

Yuzu Sauce, Scallions, Sesame Seeds

Prawn Spring Roll 8.90

Prawn, Shredded Vegetables, Spicy Mayonnaise

Corn Fed Pulled Chicken Spring Rolls 8.90

Chicken Thighs, Shredded Vegetables, Sesame Dressing

Seasonal Vegetable Spring Rolls (V) 8.90

Vegetables, Rice Noodles, Ponzu Sauce

Salmon Gunkan (2pc) 6.90

Salmon, Spicy Mayonnaise, Scallions, Masago

Jack Daniel’s Jumbo BBQ Chicken Wings 9.90

Smoked Jack Daniel’s BBQ Sauce

Salmon Tartar (GF) 11.90

Raw Salmon, Wakame, Pineapple, Dill, Parsley, Shallots, Lime Juice,
Dijon Mustard, Black Olive Crumble, Salt, Pepper, Crostini

Crispy Calamari 12.90

Fried Calamari, Garlic, Herbs, Tartar Sauce

11.90Crispy Local Gbejna
.

Panko Coated Gbejna, Tomato Fondue, Salsa Verde 
.



Tomato & BBQ Sauce, Mozzarella Fior Di Latte, Pulled Chicken, 
Roasted Ham, Roast Beef, Spicy Salami, Roasted Bell Peppers, 
Olive Oil
Suggested Item Extra Grilled Sausage

Parma Ham, Grana Padano, Chicken, 
Cold Cuts

2.95

Extra Ingredients 1.50

Toppings cannot be replaced. Removed items will not be refunded.

Mozzarella di Bufala, Burrata 4.95

From The Wood Burning 
Pizza Oven

Regina Margherita (V) 9.50

Tomato Sauce, Mozzarella Fior Di Latte, Basil, Olive Oil  
Suggested Item Extra Bufola

Focaccia Caprese (V) 11.95

Mozzarella Di Bufala, Cherry Tomatoes, Basil, Olive Oil

San Daniele 13.90

Tomato Sauce, Mozzarella Fior Di Latte, Parma Ham,  
Cherry Tomatoes, Aged Parmesan Shavings, Olive Oil 

La Burrata 14.95

Crispy Focaccia, Burrata, Parma Ham, Rucola,  
Aged Parmesan Shavings, Cherry Tomatoes

Capricciosa 13.90

Tomato Sauce, Mozzarella Fior Di Latte, Roast Ham, Mushrooms, 
Artichokes, Egg, Black Olives, Oregano, Olive Oil

Prosciutto Funghi 11.95

Tomato Sauce, Mozzarella Fior Di Latte, Roast Ham, Mushrooms, 
Oregano, Olive Oil

La Calabrese 12.90

Tomato Sauce, Mozzarella Fior Di Latte, Spicy Salami, 
Sautéed Onions

Ortolana (V) 12.90

Mozzarella Fior Di Latte, Grilled Zucchini, Grilled Aubergine, 
Grilled Peppers, Mushrooms, Cherry Tomatoes, Basil Pesto, Oregano, 
Olive Oil

Tonnata 12.90

Tomato Sauce, Mozzarella Fior Di Latte, Tuna, Sautéed Onions,  
Black Olives

Il Padrino 16.90

Mozzarella Fior Di Latte, Pesto Di Pistacchio, Mushrooms, Speck, 
Crushed Pistachio, Olive Oil

Al Pollo 13.90

Mozzarella Fior Di Latte, Pulled Chicken, Roast Peppers, Sautéed 
Onions, Cherry Tomatoes, BBQ Sauce, Basil, Olive Oil 

Fantasia Di Formaggi (V) 14.95

Mozzarella Fior Di Latte, Gorgonzola, Provolone Affumicata, 
Philadelphia Cheese, Aged Parmesan Shavings  
Suggested Item Extra Spicy Salami 

Carbonara 12.90

Mozzarella Fior Di Latte, Guanciale, Cracked Egg, Pecorino Romano, 
Crushed Black Pepper, Olive Oil

Gozitana 12.90

Tomato Sauce, Mozzarella Fior Di Latte, Sun-dried Tomatoes, 
Caponata Capers, Olives, Anchovies, Tuna, Potato, 
Peppered Goat Cheese

Pollo e Spinaci 12.90

Chicken Breast, Buttered Spinach, Creamy Cheese, Garlic Butter 

Norvegese 16.95

Mozzarella Fior Di Latte, Smoked Salmon, Prawns, Parsley, 
Asparagus, Caviar

Salsicciotta 14.95

Tomato Sauce, Mozzarella Fior Di Latte, Porcini Mushrooms, 
Italian Sausages, Sautéed Onion 
Suggested Item Extra Pecorino Romano

Al Baroncino 17.50

2.95

2.95

2.95

4.95

Al Volo 15.95

Tomato Sauce, Mozzarella Fior Di Latte, Pulled Chicken, Nduja, 
Gorgonzola, Caramelised Onions, Friarielli

Greenhouse Sushi Platters

Sashimi & Nigiri Platter (12 Pcs) 23.90

2 pcs Salmon Nigiri, 2 pcs Salmon Sashimi, 2pcs Tuna Nigiri, 
2pcs Tuna Sashimi, 2 Pcs Ebi Nigiri, 2 pcs Unagi Nigiri

Maki Platter (16 Pcs) 22.90

8 pcs Crazy Prawn, 4 pcs Salmon Surimi, 4 pcs Vegetarian Roll

Mixed Platter (24 Pcs) 32.50

2 pcs Unagi Nigiri, 8 pcs Sea Dream Roll, 2 pcs Ebi Nigiri, 
8 pcs Spicy Salmon, 2 pcs Tuna Sashimi, 2 pcs Salmon Sashimi

Family Platter (32 Pcs) 42.50

8 pcs Fire Roll, 4 pcs Salmon Nigiri, 8 pcs Yakuza Roll, 
4 pcs Tuna Nigiri, 8 pcs Ebi Furai

Party Platter (48 Pcs) 58.00

8 pcs Spicy Tuna Roll, 8 pcs Dragon Roll, 8 pcs Chicken Teriyaki,  
8 pcs Smoked Salmon Roll, 4 pcs Salmon Nigiri, 4pcs Tuna Nigiri,  
4 pcs Prawn Nigiri, 4 pcs Seabass Nigiri

Sashimi  per piece

Salmon 2.20

Tuna 2.20

Seabass 2.20

Shrimp 2.20

Unagi 2.20

Signature Rolls (8pcs)

King Kong Roll 13.90

Salmon, Tuna, Surimi, Sweet Sauce, Teriyaki Sauce, Panko

TSS Roll 12.90

Tuna, Spring Onion, Spicy Sauce

Goldring Roll 12.90

Unagi, Avocado, Asparagus, Cream Cheese, Takuwan, 
Spicy Mayonnaise

Nigiri  per piece

Salmon 2.20

Tuna 2.20

Seabass 2.20

Prawn 2.20

Unagi 2.20

Uramaki Special Rolls  (8pcs)

Gyu Roll 12.90

Beef, Misticanza, Avocado, Teriyaki Sauce, Fried Onions

Salmon Ikura Roll 11.90

Cheese, Cucumber, Avocado, Wrapped Salmon, Salmon Roe

Volcano Roll 12.90

Prawn Tempura, Asparagus, Sesame Seeds, Volcano Sauce

Fire Roll 12.90

Prawn Tempura, Avocado, Cucumber, Tuna Tartare, Spicy Sweet 
Sauce, Scallions, Crumbs

Spicy Tuna Roll 11.90

Tuna, Avocado, Cucumber, Spring Onion, Crumbs, Spicy Sauce

Salmon Surimi Roll 11.90

Salmon, Crabstick, Avocado, Tobiko, Chives, Sesame Seeds,  
Spicy Mayonnaise, Sweet Chilli

Chicken Teriyaki Roll 11.90

Chicken, Cucumber, Bell Pepper, Avocado, Teriyaki Sauce,  
Sesame Seeds

Dragon Roll 11.90

Fried Prawn, Avocado, Cream Cheese, Teriyaki Sauce,  
Spicy Mayonnaise, Masago

Ebi Furai Roll 11.90

Fried Prawn, Pistachio Nut, Sweet Potato, Sweet Mayonnaise

Crazy Prawn Roll 12.90

Prawn Tempura, Crabstick, Avocado, Cream Cheese,  
Spicy Mayonnaise, Chives, Crumbs

Yakuza Roll 13.90

Scallops Tempura, Asparagus, Spicy Salmon, Sweet Mayonnaise

Sea Dream Roll 12.90

Salmon, Cucumber, Marinated Sea Bream, Spring Onion

Spicy Salmon Roll 11.90

Salmon, Cucumber, Spicy Sauce, Spring Onion, Sesame Seeds

Smoked Salmon Roll 11.90

Smoked Salmon, Avocado, Asparagus, Fried Crabstick, 
Cream Cheese, Teriyaki Sauce

Vegetarian Roll (V) 11.90

Avocado, Sweet Potato, Cucumber, Asparagus, Mango

14.50

14.50

14.50

Sushi Rice, Cucumber, Edamame, Mango, Cherry Tomatoes, Carrots, 
Thai Dressing

Beef Mushroom Teriyaki 14.50

Sushi Rice, Cucumber, Carrots, Pineapple, Mushrooms,  
Thai Dressing, Fried Onions

Vegetarian (V) 14.50

Sushi Rice, Avocado, Mushroom, Cucumber, Edamame, Carrots, 
Pineapple, Misticanza, Donburi Sauce

(GF) Gluten Free (V) Vegetarian 

Please always inform your server of any allergies before placing your order as not all ingredients can be listed and 
we cannot guarantee the total absence of allergens in our dishes. 

Poke Bowl

Spicy Tuna

Sushi Rice, Tuna, Avocado, Cucumber, Edamame, Takuwan, 
Seaweed Salad, Spicy Mayonnaise, Thai Dressing, Masago

Thai Salmon

Sushi Rice, Fried Salmon, Avocado, Cucumber, Edamame,  
Cherry Tomatoes, Mango, Sweet Mayonnaise, Thai Dressing

Honey Sriracha Chicken


