THE BAYSIDE
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LUNCH MENU
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THE BAYSIDE

BISTRO-BAR-‘TERRACE

VIVA - VERDE - VINO

APPETIZERS R 5

Caesar Salad & Salmon Tartare SRR =X A fhft
Crystal Tomato Bread with Spanish Ham & I‘;acrizth_ego Cheese B AN XNBRETIXZ L
Crab & Corn Vol Au Vent (2pcs)_&oé|;ek Salad MAFKIRE K F D 1E
Gambas, Garlic-Chili Prawn (2pcs \A;tr?éread) & Impossible Mini Burger (1pc)
PRI SF AR AR 2 E RABY R RRIRIELE
Single Chicken Wings (3pcs) & Truglggh_eese Bikini fEYFHH B RINEEZ T115]
Soup of The Day with (;;\rcl)l(r: Eread = HESIEmaE
Burrata with Marinated Tomatog( ali’xgd Salad fhiE/KF =2+ R AEDE

Add on Starters

Pan-Seared Foie Gras on Buttered Brioche with Fig Jam & Balsamic Cream RI¥ERTEC/f ERZER +78
French Fin de Claire Oyster (2pcs) LB 4LE +78

MAIN COURSE F 32

Penne Prawn in Pesto Cream #iRRi@MEcEEES T
Linguine Wagyu B_olcgrgn_ese MERERED
Mushroom Igsgt':co_gﬁgjtﬂﬁﬁ
Grilled Salmon Fillet served with_Mggd_Vegetables in Chimichurri Sauce

§ﬁ\u\ = Kﬁ ?}\Eﬂﬁ’f%hx ) (EE%

Pepperoni Pizza (S—ECCI')LFT_hin Crust) FHRRAGIK %
Truffle & Ricotta Ravioli in TrL;fI(ZrC_ream EMBEZLERFESR +20
Squid-Ink Linguine V_onog;oTe IRRETRKRD +30
Spanish Suckling Pig served with Roasted F:)toago_& Padron Peppers with Honey Mustard +40

Dry-Aged Wagyu Bavette served with Organic Mixed Vegetables in Red Wine Sauce +40
?nﬁl?,*D’—'Fﬂﬂ’ﬁ% Jle&Z\I/E/-I_

DESSERT #Hm

Basque Burnt Cheese Cake BHiE X +E
— Or —
Tiramisu IRAKER
— Or —
A Scoop of Gelato BEAFIZ

Only 1 Main Course - 118 « 2 Courses - 168 *« 3 Courses - 188

Lunch Includes 1 Soft Drink, Selection of Tea, Americano or Lemon Tea

Cappuccino or Latte +10




