
 

 

Spa / Pool Day Menu 
CHOOSE ONE DISH FROM EACH SECTION 

 

STARTERS 
 

FRITURA DI CALAMARI 
fried squid served with tartar sauce 

 

CAPRESE DI BUFALA 
caprese di buffalo served on a bed of rocket, pesto genovese sauce & alfalfa sprouts 

 

SPAGHETTI CLAMS & MUSSELS (ASIAN TOUCH) 
fresh clams & mussels cooked in white wine, garlic, turmeric, fresh herbs & chili & village kitchen asian sauce 

 

PORK & PRAWN or VEGETABLE SPRING ROLLS (4PCS) 
served with sweet chilli sauce 

 

VEGAN GYOZA or RABBIT GYOZA (4 PCS) 
served with a dipping sauce 

 

SPAGHETTI AGLIO E OLIO  
extra virgin olive oil, garlic & fresh chili with a hint of tomatoes & finely chopped mushrooms 

 

 RED BABY OCTOPUS ASIAN SALAD 
Onion, bell peppers ,sundried tomatoes ,garlic, lime juice , chilly, spring onions ,dill, mint , oyster sauce , soya sauce,  

 
 

MAINS 
 
 

RED BABY OCTOPUS TAGLIATELLE 
With cherry tomatoes ,mushrooms ,herbs ,garlic onion, dill  

 
 

SCALOPPINE DI VITELLO 
escalope of veal served with a zesty lemon sauce 

 

SCALOPPINE DI POLLO PANATO 
chicken escalope in breadcrumbs 

 

THAI BEEF BURGER  
fresh beef with garlic, onions, ginger, coriander & our village kitchen spicy herb sauce 

 

FRESH URUGUAYAN RUMP STEAK  
served with herb butter & pepper or bearnaise sauce 

 

PORK BELLY 
crispy pork belly, slow cooked & served with mixed herb sauce, toasted apple, almonds 

 

FRESH FISH STEAK 
please ask your server for today’s fresh catch 

 

CHERRY TOMATOES & MIXED LEAVES SALAD 
 with seeds, pulses, a citrus & olive dressing with mixed herbs 

 
 

ALL MAIN COURSES ARE SERVED WITH POTATOES & VEGETABLES 
 

SOMETHING SWEET 
 

CRÈME CARAMEL / SPICED RUM TIRAMISU / RED FRUIT PANNA COTTA 
 

SELECTION OF ICE CREAMS (2 scoops) - Chocolate / Vanilla / Pistachio / Lemon Sorbet 


