
CONTINENTAL				ITALIAN				FRENCH	FUSION

A premium dining experience with breathtaking views,
crafted with passion and the �inest ingredients.

SOUPS ITALIAN	PASTA PREMIUM	STEAK	COLLECTION

French	Country	Vegetable	Velouté 850

Silky French-Style Vegetable soup with 

Seasonal herbs and cream.

Spaghetti	Aglio	e	Olio 1350

Classic spaghetti with garlic, olive oil,

parsley and chilli �lakes.

Signature	Tomahawk	Steak	(1.2–1.4kg) 7950

Long-bone rib steak grilled over charcoal, 

ideal for sharing.

Wild	Forest	Mushroom	Cappuccino 1,050

Rich wild mushrooms blended with roasted

 garlic, thyme and truf�le essence, topped 

with cream foam.

Signature	Chicken	Alfredo	 1,650

Fresh fettuccine with grilled chicken in

luxurious parmesan cream sauce.

Premium	Ribeye	Steak		(350g) 4,650

Well-marbled ribeye grilled to perfection.

New	England	Seafood	Chowder 1,450

Hearty coastal chowder with seafood, 

potatoes, cream and fresh herbs.

Creamy	Rigatoni	Pasta 1,550

Rigatoni tossed in creamy roasted garlic

sauce with parmesan.

Classic	Sirloin	Steak	(300g) 4,250

Traditional sirloin with bold beef �lavour

and smoky �inish.

SALADS GOURMET	PANINI	
&	SANDWICHES

Summer	Garden	Harvest 1,250

Crisp greens, seasonal fruits, cucumber, 

cherry tomatoes and citrus vinaigrette.

Asian	Sesame	Crunch 1,350

Fresh vegetables, roasted sesame dressing,

 crispy wantons and toasted seeds.

Smoked	Salmon	&	Feta	Royale 1,650

Norwegian smoked salmon, feta, avocado,

 capers and citrus vinaigrette.

Chicken	Ciabatta	Sandwich 1,450

Chargrilled chicken, lettuce, tomato and 

garlic aioli on toasted ciabatta.

Roast	Beef	Truf�le	Panini 1,550

Slow-roasted beef, truf�le aioli, caramelized 

onions and aged cheddar.

Smoked	Chicken	Sandwich 1,550

Smoked chicken, herb mayonnaise and 

fresh greens.

ARTISAN	STARTERS SIGNATURE	BURGERS

Salmon	Crostini	Royale 1,290

Smoked salmon, whipped cream cheese,

capers and dill on toasted artisan bread.

Chilli	Garlic	Prawns 1,550

Succulent prawns sautéed in garlic butter, 

chilli �lakes and fresh herbs.

Truf�le	Cauli�lower	Purée 999

Silky cauli�lower purée infused with 

truf�le and Parmesan

Steak	Burger 1,580

Premium beef patty, cheddar cheese, 

caramelized onions, lettuce and house sauce.

Grilled	Chicken	Burger 1,350

Flame-grilled chicken breast, cheese, 

lettuce and garlic mayo.

Parmesan	Truf�le	Fries 1,050

Crispy fries tossed with parmesan, truf�le

oil and herbs.

CHICKEN	SIGNATURES

Chicken	Supreme	Fillet 1,550
Pan-seared chicken breast with herb jus 

and seasonal vegetables.

Florentine	Stuffed	Chicken 1,550

Chicken roulade stuffed with spinach, 

mozzarella and cream cheese.

Chicken	Schnitzel	Viennoise 1,780

Golden crumb-coated chicken served 

with herb butter and lemon.

Sous	Vide	Chicken	Breast 1,680

Perfectly cooked chicken breast �inished

with rosemary jus.

SIGNATURE	DESSERTS

Tres	Leches	Indulgence 1,450

Milk-soaked sponge with vanilla cream.

Belgian	Chocolate	Decadence 1,550

Rich Belgian chocolate mousse layered 

with dark chocolate ganache.

Warm	Caramel	Apple	Pie 1,450

Served warm with vanilla bean ice cream

Pistachio	&	Raspberry	Opera	Cake 1,650

Layers of pistachio sponge, raspberry 

cream and chocolate glaze.

SERVED	WITH	SEASONED	FRIES

ARTISAN	PIZZAS
Pepperoni	Pizza 1,750

Classic tomato sauce, mozzarella cheese 

and premium pepperoni.

Sicilian	Pizza 1,690

Rustic Sicilian-style pizza with mozzarella,

herbs and rich tomato sauce.

Milan	Pizza 1,780

Italian-inspired pizza topped with mozzarella, 

fresh vegetables and signature seasonings.

LEGEND

•  Signature Dish

•  Vegetarian

•  Mild

•  Medium

•  Hot

•  Contains Dairy

•  Contains Gluten

•  Seafood

•  Nuts

CHEF'S	RECOMMENDATIONS
Signature Tomahawk Steak
Premium Ribeye Steak
Signature Chicken Alfredo
Smoked Salmon & Feta Royale
Pepperoni Pizza
Belgian Chocolate Decadence
Pistachio & Raspberry Opera Cake

GOOD	FOOD					GOOD	VIBES					GREAT	MOMENTS										SEE	THE	VIEW.	FEEL	THE	EXPERIENCE.

Islamabad

Filet	Mignon	Rossini	(250g) 4,250

Traditional sirloin with bold beef �lavour

and smoky �inish.

STEAK	SAUCES
(Choose	One)

STEAK	SIDES	
(Choose	One)

Garlic Mashed Potato

Parmesan Truf�le Fries

Grilled Seasonal 

Vegetables

Peppercorn Sauce

Mushroom Sauce

Garlic Herb Butter

Crème	Brûlée	Royale

Classic French vanilla custard with

caramelized sugar crust.
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