V
STARTERS

Traditional Salad

D

MAIN DISHES

Mushroom Risotto
with truffle cream | 22¢€

Linguini

with prawns and grand-mére sauce | 24€

Lobster Orzo
with bisque sauce | 47€

Sea Bass Fillet

with vegetable couscous | 27€

Chicken Fillet

mustard sauce and carrot mash | 22¢€

Black Angus Prime Rib USA 500g

potato mash with truffle and pepper sauce | 69€

Pork Belly

slow-cooked, with African spices and potato au gratin | 26€

Movida Burger

truffle mayo, cheese, crispy onion | 27€

Dish of the Day

cherry tomatoes, capers, carob rusk, feta cheese mousse | 15€

Chicken Salad

crouton, onion and crispy parmesan | 17€

Salmon Duet

marinated and smoked on quinoa salad [ 19€

Tuna Ceviche

with citrus fruit and kumquat | 21€

Octopus

grilled with homemade fava beans | 18€

O
DESSERTS

Lemon Pie |15¢

Chocolate Cake

Prawns
finished with ouzo and avocado | 19€

Kadaifi Cheese

with mango chutney
and sun-dried tomato | 17€

Scallops
prawns with fresh spinach
and mussels’ sauce | 23€

Beef Tartare
fresh parsley, onion,
Dijon mustard | 22¢€

with hot chocolate sauce and vanilla ice cream | 17€

Créme Brulée
with Aegina pistachio [ 16€

*MENU®EN-
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