
Cold  Appet izers  

Pan Con Tomate (G)(VE)
Grill bread, grated tomato, basil, olive oil

L ive  Stat ion

Dibba Bay Oysters (SH)
Mignonette sauce, lemon, tabasco

Shrimp Cocktail (E)(G)(SH)
Mesclun salad, lemon, capers

Seafood Salad Station (F)(SH)
Feta cheese, tomatoes, olives

Olive Selection (VE)

Hot  Appet izers

Merguez (D)(G)
Pita bread, herbs, tzatziki

Pan Seared Greek Feta Cheese (V)
Organic honey, tomato jam, croutons, lemon vinaigrette

Mains
(Choose 1 option from the below)

Seafood Paella (F)(SH)
Mussels, shrimps, calamari, lemon aioli

Vegetarian Paella (VE) 
Seasonal vegetable

Chicken Gyros (D)(G)
Grill pita bread, Greek salad, tzatziki, parsley

Beef Souvlaki (D) 
Padron peppers, tzatziki

Grilled Sea Bream (E)(F) 
Baked potatoes, espelette mayonnaise, charred lemon

Side

Potato Salad (VE)
Vegan mayonnaise, caramelized onion, chives

Baked Spinach (VE)

Green Salad (VE)
Mesclun salad

Dessert

Taste of Taverna (G)(D)(E)(N)
Chocolate namelaka, lemon olive cake, 

basque cheesecake, pavlova 

BRUNCH
Taverna



BRUNCH
Taverna

Cosmopolitan
Vodka, triple sec, cranberry, lime juice

Pina Colada
Rum, pineapple juice, cream of coconut

COCKTAILS

Corona Bottle

BEER

Vodka

Stolichnaya Premium

Rum

Bacardi Carta Blanca

SPIRITS

Gin

Bombay Sapphire

Whisky

Williams Grant

Red Wine

Barton & Guestier Rouge

White Wine

Barton & Guestier Blanc

WINES

Rose Wine

Barton & Guestier Rosé 

Sparkling Wine

Pierlant Blanc de Blancs Brut

Heineken Bottle 

Green Neptune
Tequila, kiwi purée, lemon juice, 

triple sec, vegan foam

Ginger Collin
Gin, lemon juice, ginger syrup, 

carbonated lemonade

Tequila

Jose Cuervo Silver


