CAPE NAO

B EATCH CLUSB

LITTLE BITE | MALE POKRMY Smazené chobotnice ¥ f)

Deep fried squid

Brioche se sladkym chorizem, kozim 205

syrem a krepeléim vejcem =33 ¥ (0

Brioche with sweet chorizo, goat Salat z chobotnic na galicijsky zptisob ¥ 9 R

cheese and quail egg Galician-style octopus salad

235 240

Krokety s houbami a lanyzi § Mini hamburger ) # &

Mushroom and truffle croquettes Mini hamburger

235 255

Dusené morskeé plody # ¥ <D Grilovany chiest, romesco a

Seafood stew rozmarynovy krémovy syr (0

290 Grilled asparagus, romesco and
rosemary cream cheese

TO SHARE OR NOT | 280

SDILET €I NESDILET

Losos a krevety ceviche (0 ¢

Hranolky s palivou oméackou & () Salmon and prawn ceviche
Brave potatoes 300
180
FROM THE SEA| o
Smazené fizek ) ¥ Y <= POKRMY Z MORSKYCH PLODU
Fried fish
195 PeCeny mofsky vlk se smetanovym
hraSkem a bramborami, pe¢enou
Grilovana rajCata s lilkkovym zeleninou a éesnekem [ ¥ O <=9
hummusem, parmazanem a citrusovou Roasted sea bass with creamy peas
zélivkou () &R and potatoes, roasted vegetables and
Grilled tomatoes with eggplant garlic
hummus, parmesan and citrus 310
vinaigrette
210

P Exclusive to All-Inclusive Premium guests

All prices are quoted in ‘000 VND

Gia trén duoc tinh bang don vi ,000 VND

If you have any food allergy or special dietary requirements, please inform our team member
before placing your order.

Vui long théng bdo vdi nhén vién néu quy khdch cé van dé dj ung thuc phdm hodc yéu cdu dic biét.

MO ® &N 8 ¥ 26097 s© © 8 QO

Lactose Eggs Fish  Crustaceans Tree nuts Peanuts Gluten Soybeans Celery Mustard Pork  Alcohol Lupin  Sesame ChefvSuggesllovn Spicy  paLANCE
Bostta Tréing Ca Loaigidpxdc Hatcacloai Dauphéng Chragluten Daunanh Cantdy Mo-tat Thitheo Chatcén Hatlupin  Me  Goiyclabép truéng Cay oy MELIA




CAPE NAO

B EATCH CLUSB

Krevety vafené v Cesneku, chilli a Kure Paella
petrzelce () ¥ LD Chicken Paella
Shrimps cooked in garlic, chili, parsley 370
350
K Sépie derna Paella ¥ 2
§p Grilovany hfebenaty kralik s Cesnekem Black cuttlefish Paella
a bylinkami Y & 405
Galician Octopus
405 &P Motskeé plody Paella ¥ &
Seafood Paella
FROM THE LAND | 480

POKRMY S MASEM .
¥ Cerny Angus Paella ¥ &

Black Angus Paella
505

Hoveézi tatarsky biftek () & ¢
Beef steak tartare

395

@ Jehnéci pecens pfinizké teploté § Y0 SOMETHING SWEET |
Low temperature roast lamb NECO SLADKEHO
420

i : &7 svié 5/ ¢ OO . )
@ Crilovana hovézi svickova/ ¥ ¥ Seasonal fruits, coconut ice cream

Black Angus 505
Grilled Black Angus Beef Tenderloin
o80 Spanélsky tvarohovy kolag () &
Spanish cheesecake
PAELLA RICE | e
SPANELSKA RYZE
Cokoladova péna se zmrzlinou (}) ¥
Zelenina Paella Chocolate mousse with lce cream
Vegetables Paella 250
275

@ Exclusive to All-Inclusive Premium guests

All prices are quoted in ‘000 VND

Gia trén dugc tinh béng don vi ,000 VND

If you have any food allergy or special dietary requirements, please inform our team member
before placing your order.

Vui long théng bdo vdi nhén vién néu quy khdch cé van dé dj ung thuc phdm hodc yéu cdu dic biét.

MO ® &N 8 ¥ 26097 s© © 8 QO

Lactose Eggs Fish  Crustaceans Tree nuts Peanuts Gluten Soybeans Celery Mustard Pork  Alcohol Lupin  Sesame ChefvSuggesllovn Spicy  paLANCE
Bostta Tréing Ca Loaigidpxdc Hatcacloai Dauphéng Chragluten Daunanh Cantdy Mo-tat Thitheo Chatcén Hatlupin  Me  Goiyclabép truéng Cay oy MELIA

Sezénni ovoce, kokosova zmrzlina (0



