IN-ROOM DINING

Appetizers

J il
Chicken Caesar Salad #¥¥
Garden cos Lettuce Poached
Egg and Parmesan shavings

Caprese Salad
Fresh Tomatoes with Buffalo Mozzarella,
Pine Nuts and Basil Pesto

Steamed Mussels
In Wine and Garlic Sauce served with Melba Toast

Mushroom Arancini V7
Served with Passata Sauce and Basil Pesto

Pasta

Spaghetti Carbonara
Spek Ham with Parmesan Cheese and finely
chopped Herbs - Contains Pork and Egg

Penne Arabiatta W7
with Basil and Parmesan Cheese

Vegetarian Fettuccini W7
with Roasted Butternut, Pumpkin Seed, Sundried

Tomatoes and Parmesan Cheese

Homemade Potato Gnocchi V7
with Spinach, Parmesan Cheese and Truffle oil

Classic

2M Battered Fish @
Local Beer Battered Fish and
Chips served with Tartar Sauce
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ANANTARA

BAZARUTO ISLAND
RESORT

From the Girill

Piri-piri Baby Chicken
Served with Roasted Pumpkin and Tomato relish

Grilled Sirloin
Aged Sirloin Steak served with
Sumo Chips and Sauce Béarnaise

Grilled Prawns /@
Mozambican Tiger Prawns served
with Chilli Sauce and Chips

Catch of the day
Grilled Fish served with Rice
and Lemon Butter Sauce.

Grilled Butternut
Served with soft Polenta, Pumpkin Crumble,
Miso Cauliflower and Feta Cheese.

Lentil Curry
Served with Coconut Curry and Tomato Salsa

Burgers & Wraps

Lamb Burger
On a brioche bun, tzatziki and feta cheese
served with Sweet Potato Fries

Chicken Burger
Cheddar Melt Chicken Burger, Mushroom Sauce,
caramelized Onion and Chips

Pulled Beef Burger
Served with Barbeque Sauce and Rustic Chips

Sweet Chilli Chicken Wrap
Served with Mini Greek Salad and Chips

Spicy / Vegetarian \ﬂ
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