
Eat ing raw or undercooked f ish,  shel l f ish or  meat increases the r isk of  foodborne i l lness,  especial ly  i f  you have certa in medical  condit ions
Please alert  your server to any food al lergies before you order |  20% service charge wil l  be added for your convenience

Wholegrain Foccacia
 Whipped rosemar y but ter 

Mixed Ol ives
Chi l l i ,  oregano,  ex t ra v i rg in o l i ve o i l

Hummus
Fermented gar l ic  honey f lat  bread
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A P P E T I Z E R

Tuna Sl ider 
Chi l l i  a io l i ,  salsa verde,  cabbage s law 

Greek Salad
Cucumber,  bel l  peppers,  feta cheese, 
lemon dressing 

Beef Carpaccio
Truff le dressing,  parmesan,  capers 

Crab Toast
Lemon aiol i ,  chives,  country loaf
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A D D  T O  S A L A D  * *
Chicken Breast  
K ing Prawns  
Yel low Fin Tuna

Cos Lettuce Salad
Anchovy dressing,  aged parmesan cheese

Fattoush Salad 
Butter  let tuce,  tomato,  cucumber,  sumac 
dressing 

Falafel  & Kale Salad 
Hummus,  pomegranate,  mixed grains 

Roasted Beetroots Salad
Walnuts,  white balsamic,  chive oi l

S I D E S
Broccol ini
Sun-dr ied tomatoes,  pecor ino cheese

Fries
Parmesan,  pars ley,  chi l l i  gar l ic  a iol i
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L A R G E  P L A T E S 
&  S A L A D S
Gri l led Branzino
Smoked tomato & chor izo jam 

Peri  Peri  Chicken
Charred lemon,  pars ley salad 

Beef Ragout Orecchiette
San Marzano tomato sauce,  pecor ino 

Mare Burger 
Gruyere,  tomato salsa,  arugula,  f r ies 

Charred Skirt  Steak
Lemon gremolata,  gar l ic  a iol i ,  f r ies
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Gelato
Tahini  & Sesame |  Stracciatel la  & Dark 
Chocolate |  Mi lk Chocolate & Ol ive Oi l 

Burnt  Basque Cheesecake
Seasonal  Frui t  Compote

S W E E T  D R E A M S
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M A R E  S E T  L U N C H

Choose any two di f ferent  courses
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**Addit ional  Charge for  Set  Menu






