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Proposed sharing International Menu (4 pers)

To Start
Paradiso Avocado

Edamame Sweet Chili
Edamame, sweet chili sauce, black sesame.

Raw
Tuna Tataki with Ponzu Sauce

Salmon Carpaccio

Maki Selection
Selection of Rolled Maki (8 pcs)

Salads
Citrus Shrimp Salad

Glazed shrimp, fresh avocado slices, orange segments, sucrine lettuce, 
smoked almonds, Asian sauce.

Classic Greek Salad
Sucrine lettuce, cucumbers, grapes, cherry tomatoes, 

Kalamata olives, red onions, feta, bell peppers

Hot Starters
Dynamite Shrimp

Deep-fried breaded shrimp topped with dynamite sauce.
Baby Calamari with Herbs

Main Course
Australian Beef Steak

Perfectly cut slices served with pepper sauce, baked potatoes, and broccolini.

Dessert
Profiteroles au Chocolat

Tiramisu
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$60 / person

Beverage Packages:

Prosecco & Wine — $20
Prosecco, Wine & House Spirits — $30

Prosecco, Wine & Premium Liquor — $40
Served with dinner.



J O U N I E H  B A Y ,  G H A Z I R  S E A S I D E  R O A D


