
 

  
 
 
 
 
STARTERS           
    
Buffalo Mozzarella with Tomato and Rocket    

   
Carpaccio of Beef Fillet       
 Olive oil, oyster mushrooms 

grated Parmesan 
 
Triology of Tuna Fish        
 Sashimi, tartar and grilled 

with wasabi mousse 
 
Cocktail of Black Tiger Prawns      

 
 

SALADS 
  
Fleming’s  Salad         
 grilled Black Tiger prawns 
 with warm salad of pineapple, 
 red peppers, celery, rocket  
 
Caesar’s Salad “Classic”       
 

with fried finely-sliced beef fillet      
 

with grilled chicken breast             
 
with fried Black Tiger prawns      

 
 
SOUPS 
  
Curry-Lemongrass Soup        
 with fried Black Tiger  prawns 
  
Tomato-Ginger Soup        
 with celery straw    
 
French Onion Soup Gratinée       
 with Gruyère 
 
 
 
 

 
 
 

    
    
    
    
    
    
    



 

    
    
    
    
    
    
    
    
ORIGINAL US BEEF AND ARGENTINEAN ANGUS BEEF            
 
Rib Eye Steak   300g  
     Argentinean Angus Beef   
     US Beef      
 
Rump steak    300g                
      Argentinean Angus Beef   
     US Beef      
 
      
Filet Mignon   250g       

Argentinean Angus Beef   
     US Beef      

 
Fleming’s Steak Sauce is served with all grilled dishes 

 
SIDE DISHES                                 
    
Small Caesar’s Salad          
 
Tomato Salad with Onions         
 
Mixed Salad           
 
French Fries           
 
Potato Purée with Roast Garlic        
 
Potato Gratin           
             
Leaf Spinach with Crème fraîche        
 
Green Beans with Bacon         
 
Grilled Tomato           
 
Market-Fresh Vegetables         
 
Sautéed Mushrooms with Herbs         
 
Baked Onion Rings          
 
Sauces: 
            
Café de Paris Butter, Pepper Sauce, Sour Cream 
Sauce Béarnaise 
 
 

The side dishes are only available with a steak 
 

 



 

 
 
 
    
    
    
    
    
MEAT & FISH                                        
 
Châteaubriand Classic       
  Argentinean Angus Beef 
 with market-fresh vegetables and potato gratin 
 
Tartar of Beef Fillet with Capers, Onions, Mustard and Egg  
 Country-style bread         
 
Fillet Steak with Pepper Sauce       
 Argentinean Angus Beef 
 with green beans and potato purée 
 
Saddle of Lamb with sage and thyme      
 with sautéed mushrooms and potato gratin  
 
Grilled King Prawns         
 on lemon grass skewer with tomato sugo  
 with vegetables from the wok and Basmati rice 
 
Tuna Fish Steak                    
 with olive oil and herbs  
 market-fresh vegetables and potato gratin     
 
Whole Gilthead, grilled        
 Stuffed with dill and leaf parsley 
 with leaf spinach and potatoes 
 
Surf & Turf          
 Argentinean Angus beef fillet 
 Grilled Black Tiger prawns 
 with Sauce Béarnaise and cocktail sauce   
 small Caesar’s salad and french fries 
  

 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 

 
 
 
 



 

 
    
    
    
    
    
    
    
FROM THE WOK                                         

 

Fresh Vegetables and Spices of the Day     
Prepared according to classical recipes  
From the ancient Asian cooking utensil 
Sweet-sour or with Teriyaki sauce 
 
 
marinated shrimp tails      
 
Grilled Sesame chicken fillets      
 
fried finely-sliced beef with Shitake mushrooms                     
 

All Wok dishes are served with Basmati Rice 
 
 
DESSERT                                  
        
Fresh Goat’s Cheese gratinée        
 with thyme honey 
 
Mousse au chocolat          
 
Key Lime Pie           
 
Bailey’s Crème Brûlée          
 
Warm Chocolate Soufflé             
 Vanilla-Cherries  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


