
Our planet needs  
a little TLC—Tender Loving Care.  

Because we care about what matters,  
we challenged our chefs to create delicious  

feel-good vegetarian and plant-based 
dishes. We had a lot of fun testing recipes. 

That’s how Keen on Green came to be.  
Even if you’re not a vegetarian (yet),  

we hope that you are keen on trying the 
dishes labelled in green. But know that 
regardless of your choice, everything is 

made with love in kitchens that care.



D E L I C I O U S  •  H E A LT H Y  •  L I G H T

G E N E R O U S  •  AU T H E N T I C  •  F U N



SMOKED ALMONDS 	 8 
Roasted smoked almonds, sea salt 
CAL 31

 
POPCORN	 8 
Smoked paprika, spices  
CAL 25

 
OLIVES	 8 
Mix olives, dried herbs 
CAL 19 

 
GARLIC BREAD 	 12 
(G) (D) CAL 45	  
Garlic bread, Parmesan, confit garlic

 
BRUSCHETTA 	 12 
(G) (D) (N) CAL 48	  
Fresh tomato, basil leaves

 
FRIED POLENTA (D) 	 12 
Parmesan, rosemary 
CAL 51 
 
PRAWN CROQUETAS 	 12 
(G) (D) 
Prawn bisque croquette,  
harissa mayonnaise

SMOKED DUCK TACOS 	 12 
(D)  
Foie gras, asparagus, smoked duck, 
crispy corn  shell 

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

EASY B ITES



TRUFFLE FLATBREAD 	 22 
(G) (D)  
CAL 135	  
Mushroom Duxelles, salsa tartufata, 
cheese and rocket leaves

SEAFOOD FLATBREAD 	 22 
(G) (D) 	  
Tomato sauce, anchovy,  
calamari, octopus, kaffir lime

BAKED PASTA 	 22 
(G) (D) 	  
Spanish pork chorizo, tomato sauce, 
Parmesan, rocket leaves

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

  BAKED



GAZPACHO 	 18 
(G) (D) (N)   
CAL 128	  
Cucumber, almonds, fennel pollen 

PICKLES VEGGIES 	 18 
& HEMP (D)  
CAL 125	  
Cherry tomato, peas, baby carrot, 
feta cheese, onion, beetroot and 
hemp seed & oil 

GARDEN MIX	 18 
(G) (D) (N)   
CAL 54	  
Lettuce, herbs, veggies, seeds,  
spices dressing, cherry tomato

BEETROOT & LABNEH 	 18	
CHEESE (D)  
CAL 127	  
Cured beetroot, Labneh, crispy 
onion, rocket leaves

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

   COLD



 
TUNA NIÇOISE 	 18	 
Dried olives, quail eggs, truffle 
green beans, cherry tomato, fried 
onion, lemon dressing

REEF FISH CEVICHE 	 18	 
Boat catch in coconut milk, tomato 
salsa, coriander and lemon

CORN ON THE COB (D)	 18	 
CAL 112	  
Grilled on Josper, smoke paprika, 
corn puree, popcorn flavoured 
truffle

VEGETABLE TIAN  	 18	 
(D) (N) 
CAL 68	  
Sundried tomato, Provençal 
vegetables, Parmesan, Basil pesto

COLORFUL CAULIFLOWER 18	
(N) CAL 54	  
Roasted on Josper, gold raisin, ras el 
hanout and almond flakes

TRUFFLE & PARMESAN 	 18 
CHIPS  (D) 
CAL 148

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

   COLD



GRILLED REEF FISH 	 24 
CATCH OF THE DAY 
Wood fire-grilled reef fish,  
Puy lentil, Spanish pork chorizo, 
conbawa, scallion, spices sauce

MILOS OCTOPUS  	 24	 
Chick peas puree, olive oil,  
parsley, capers, confit lemon,  
fennel salad

CALAMARI WITH 	 24 
SMOKED PAPRIKA (G)  
Fried squid, green peas puree, mix 
leaves, confit lemon, fennel salad, 
crunchy panko

GRILLED LAMB RUMP (D)	 24 
Pumpkin grilled, puree, seeds, dried 
black olives, thyme, garlic, honey 
sauce 
 
 
MANCHEGO 	 24 
CHEESE-STUFFED  
CHICKEN BREAST (D) 
Grilled polenta, Pomodorino 
tomato sauce, basil and asparagus

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

   HOT



BEEF TATAKI 	 24 
Onion compote, carrot puree, 
scallion chimichurri sauce

PANCETTA IN GREEN 	 24 
PEAS A LA FRANÇAISE  
Green peas, Pancetta,  
fried onion, pea sprouts

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

   HOT



CHOCOLATE AND 	 16 
RASPBERRY CAKE  
(G) (D) (N) CAL 298	  
Tonka bean ice cream and 
raspberry gel 

BABA AU RUM 	 16 
(A) (G) (D) CAL 278	  
Exotic fruits salsa and whipped 
cream 

PEARS POACHED IN 	 16 
RED WINE & ROSEMARY 
(A) (D) CAL 246	  
Creamy goat cheese and lavender 
jelly

CHURROS IN 	 16 
CINNAMON SUGAR  
(G) (D) CAL 290	  
Chocolate vanilla sauce 

TROPICAL FRUITS 	 16 	 
CAL 240 
Raspberry & mango sorbet 

BANANA SUNDAE 	 16	 
(G) (D) (N) CAL 298	  
Coconut, vanilla chocolate ice cream, 
marshmallow crumble

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

 DESSERT


