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.« MONTH JUNE

Provolone Fondue 20 , Fried Wingettes 15 ,  Braised Octopus 28 ,
Served with garlic I served with mild I Served with grilled I
flat bread : chilli mayo : Pita bread :
PIZZA PIZZA
Truffle Honey 30 Giovanni 25

Chargrilled chicken,
with garlic, mushrooms
and olives

Mozzarella, Nduja, Italian
sausage, Truffle honey
and Radicchio
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MAINS

Eggplant Moussaka 28 . Moroccan Lamb Pie 35 . The Grilled BNK Meat

Roasted layers of I Lamb Ragu served over ! Platter 150

eggplant and potatoin a : creamy mash with : Lamb Cutlets, Sliced

Béchamel sauce, topped | Puff pastry i New York Steak, Lamb

with Parmesan and ! I Souvlakia, Lamb Kofta,

served with Greek salad | | Chicken Shish Tawook
I 1 served over chips and
| |

3 dips on the side.
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COCKTAILS

Blood Smoke Tears 25
Cocoa, Coffee infused spiced
rum, port, cinnamon, lemon
and grerna with smoked
rosemary

Fig and Jam 25

Fig infused Banks & Solander
Gin, sweet Vermouth,
Maraschizo liqueur



