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STARTERS

s HUMMUS AND ITS SIDINGS

Hummus served with

tomato/cucumber/feta salad

PATE DE CAMPAGNE
Meat pate served with pickles

and baguette bread

RILLETTES
Pulled pork spread served with

baguette bread

KILAWIN

Local fish marinated in vinegar and

spices the Veranda way
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STARTERS

SHRIMP COCKTAIL

The traditional way

| s SMOKED SALMON ON TOAST  #480

Norwegian smoked salmon on baguette toast

GARLIC MUSHROOMS $350
Sautee in garlic and parsley
CALAMARI FRITTI £450
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A
SALADS

MIXED SALAD =3O
Greens and Reds

\3:“ THAI SALAD (Yam Som-O) $430
Pomelo/ Shrimps and Greens
SASHIMI SALAD £440
Greens with Tuna Sashimi
TOMATO SALAD £250

Fresh Tomato with Basil and Balsamic
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SOUPS

TOMATO/CARROT SOUP
With a Zest of Basil

we FRENCH ONION SOUP
A Homemade Delight

CREAM OF MUSHROOM

Forest Mushrooms with a hint of Roscmmy

CLAM CHOWDER
Like on the Fisherman’s thuf

?250

280

240

?310




PASTA

AL PESTO

Fresh Homemade Fettuccini, Basil,

Garlic, and Olive Oil
MARMITON

Fresh Homemade Fettuccini, Fresh Tomato,

Olives, Capers. Thyme, Olive Oil

VERANDA BLANCA

Fresh Homemade Fettuccini, Mushrooms, Shrmqps
in Parmesan Cream

RAGU

Fresh Homemade Fettuccini, Seafood, Parmesan

BOLOGNESE
Spaghetti, Pure Beeﬁ Tomato Sauce




PASTA

PUTTANESCA £420
Spaghetti, Tomato, Capers, Olives, Anchovies
AGLIO E OLIO 400
Spaghetti, Garlic, Olive Oil, Parsley

ww RAVIOLI P520

Spinach/Ricotta filled and topped
with Parmesan and Pesto

YAKI SOBA

Japanese Noodles with Beef and
Seafood, Ginger, Onion, Soya Sauce



MEAT

w BEEF STEW

Served with Rosemary Potatoes and

Seasonal Vegetables

TENDERLOIN STEAK ?780
Beef Tenderloin Steak served with

Rosemary Potatoes or Fresh Fries
CORDON BLEAU BURGER ~ ?480
Pure BeefBurger, Homemade Patty

“Cordon Bleu” style served with Fries
CHILLI CON CARNE F450
Served with Garlic Bread

COQ AU VIN P630
French Classic Chicken in Red Wine

served with Rosemary Potatoes




PORK TENDERLOIN STEAK

ON PAPRIKA

Roasted Tenderloin on Foamy Paprika Sauce
served with Rosemary Potatoes

PORK MEDAILLON “AU CITRON”
Roasted Pork Filet Mignons on Lemon Sauce
served with Rosemary Potatoes

SPICY BEEF VERANDA

A Harty Beef Dish “Caldereta” served with

steamed Rice

CURRY WURST

Bratwurst with Curry Sauce and Fresh Fries




FISH AND SEAFOOD

CATCH OF THE DAY £.470
(Red Snapper, Dorado)

Served “Amandine” (Almonds) or “Lemon Butter)
TUNA STEAK P520
Served on Pineapple/Mustard Glaze and

Lemon Spaghetti

TUNA SKEWER o0
Grilled Tuna wich Olives, Capers, Lemon

Dressing and Parsley Potatoes

TOD MUN PLA P280
Classic Thai Fish Cake served with
Rice and Sweet Chili Sauce
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FISH AND SEAFOOD

SPICY GARLIC SHRIMPS 2480
Fresh Shrimps with Spicy Garlic/Chili Sauce
served with Steamed Rice

4w CHILLI CRAB o0
Singapore Style Chilli Crab served with

Steamed Rice

SEAFOOD MEDLEY P560
Shrimps, Squid, Mussels on Garlic/Parsley Butter
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%o AL MARE
Seafood Pizza
MARGHARETHA

Tomato, Mozzarella

GIARDINO
Vegetables, Olives, Cheese

PEPPERONI
Pepperoni (Salami), Tomato, Mozzarella,

Anchovies, Capers

P 430

P480
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HAWALII
Pineapple, Ham, Mozarella, Tomato

CHEESEBURGER PIZZA
The all-American staple is taking its meaty, cheesy

glory by the slice. Seaosoned ground beef, cheese

and classic fixings

QUATTRO FORMAGGI

Four cheese Pizza

VERIZZA
Fresh Pesto, Mozzarella, Herbs, Spices and Shrimp
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DESSERT

CHOCOLATE MOUSSE
CREME BRULE
MANGO SORBET

LEMON SORBET

LEMON PIE

PANNA COTTA (with Mango Puree)
ICE CREAM

(Vanilla, Chocolate, Strawberry) Scoop

BANANA SPLIT




RISOTTO

ww SEAFOOD
Mixed Seafood Risotto served with shaved Parmesan
MUSHROOM
Mushroom Risotto with Parmesan
CHEESE

Risotto with three kinds of Cheese

FONDUE

SWISS CHEESE FONDUE
**Minimum for two (2) persons

Note: Recommended for advance order

£560

P480

?520

#800/person
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