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LITESCaffè
FISH AND CHIPS

Crispy tempura-battered hake, fries & 
house-made tartare sauce

155

PREGO 
Caramelised onion, creamy Prego sauce  

on a lightly toasted bun
Chicken fillet 110 | Beef Fillet 165 

U.S.S. SANDWICH 
The Ultimate Steak Sandwich

Fire-grilled rump steak, rocket, tomato,  
caramelised onion & roasted garlic mayo,  

stacked on a Doppio Turkish Roll
165

CAFFÈ BURGER  
BBQ smashed beef patties, rocket, tomato,  
caramelised onion, bacon, gherkins, aïoli,  
on a toasted burger bun with onion rings

155 

CHEESE SMASH BURGER
Smashed beef patties, caramelised onion,  

gherkins, aged cheddar & emmental, jalapeño 
aïoli, on a toasted burger bun

140

CHICKEN RANCH BURGER
Panko crusted hot honey-glazed chicken breast, 

crunchy slaw, avo ranch, rocket, tomato, 
on a toasted bun, onion rings

168

Served with fries or a garden side salad

& WRAPSSANDWICHES
FOCACCIA  78 

Maldon sea salt, olive oil and garlic (Add burrata  +90) 

MARGHERITA  120 
Crushed San Marzano tomatoes, fior di latte, fresh basil 

BIANCA PROSCIUTTO E FUNGI  210 
Mozzarella, prosciutto, wild mushroom &  

baby spinach, parmesan

BELISSIMO  175   
Artichoke, olives, halloumi, tomato, pesto, rocket

PIZZA SALAMI  160
Salami and avo with a hint of chili 

POLLO PIZZA  162
Grilled chicken, avo, sweet chili, onion,  
roasted pepper with fresh coriander

LEO LEONE  185
Bacon, chorizo, mushroom, green pepper, onion & chili

PUTTANESCA  145
Anchovy, olives, capers & fresh parsley

LA MED  165
Bacon, spinach, avo and feta 

EXTRA TOPPINGS
Butternut | Caramelised onion | Mushroom | 

Mixed peppers | Pineapple | Tomato 20

Anchovies | Artichokes | Avo | Bacon | Bolognese | Feta | 
Gorgonzola | Ham | Mozzarella | Olives | Roasted red pepper 32

Chicken | Chorizo | Halloumi | Macon Salami | Calamari 45

Sirloin | Burrata 90

TI AMO, PIZZA

Pasta
Choice of Penne | Tagliatelle | Spaghetti  

(Wheat-free pasta +20mins +25)

PENNE POMODORO 
San Marzano tomatoes, ricotta cheese and fresh basil 

(Add burrata +90)
125

SPAGHETTI AGLIO E OLIO ALLA GRECA 
Olive oil, garlic, cherry tomatoes & basil tossed with grilled 

halloumi and a touch of parmesan (Add chicken +40) 
145

PORCINI RAVIOLI 
Wild mushrooms in a creamy thyme and masala sauce

with truffle oil
235 

PASTA LOCO
Grilled chicken & crispy bacon, creamy gorgonzola sauce 

topped with roasted butternut
(Substitute bacon with mushrooms ) 

168

SPAGHETTI FRUTTI DI MARE
Prawns, mussels, calamari and garlic simmered in a 

white wine & tomato sauce, finished with fresh parsley
285

TAGIATELLE RAGÚ
Slow braised, pulled beef brisket in a 

rich red wine Napoletana sauce
215

CALAMARI & CHORIZO
Calamari, chorizo, piquant Napoletana, cream & basil 

205

Served with fries or garden side salad

MORTADELLA HAM	 168
Emmental, roasted red peppers, mustard aïoli on  
Doppio Turkish bread

GAUCHO BAGEL	 120
Toasted bagel, fire-grilled chicken, lettuce, tomato,  
smashed avo, spicy hummus, feta & salsa verde

BRISKET SANDO 	 178
Teriyaki pulled beef brisket, aged cheddar, pickled jalapeño, 
honey mustard, slaw, on toasted Doppio Turkish

CHICKEN WRAP	 155
Grilled chicken, halloumi, baby spinach, bacon,  
avo and emmental cheese & honey mustard sauce

ROASTED BUTTERNUT WRAP  	 115
Roasted butternut, rocket, halloumi, roasted red pepper  
& pumpkin seeds & avo ranch sauce  

TOASTIES 
Served with fries or garden side salad

THE REAL CHEESE  	 90
Ciabatta or sourdough packed with emmental,  
aged cheddar, mozzarella, pickled onion & hot honey 

CHICKEN MAYO	 90

MORTADELLA, AGED CHEDDAR & TOMATO  	 120

EGG, BACON & ROASTED GARLIC AÏOLI	 90

TUNA MELT 	 135
Shredded tuna, basil pesto, aged cheddar,  
rocket, sundried tomato aïoli



CALAMARI					     110
Fried  -  with roasted garlic aioli
Grilled -  lemon, parsley, garlic, chili flake butter 

GRILLED HALLOUMI   			   85
Za’atar grilled haloumi, pumpkin seeds  
& hot honey

FIRECRACKER CAULIFLOWER   		  98
Crispy tempura cauliflower tossed in a  
fiery Tabasco-maple glaze, finished with  
roasted garlic aïoli & toasted sesame seeds

PRAWN FRITTI					    188
5 panko crumbed, roasted garlic & lime aïoli

TRIO OF FISH TACOS				    98
A tempura hake goujon, slaw, pico de gallo,  
finished with avo ranch aïoli, in a soft shell taco

CHICKEN LIVERS PERI-PERI			   85
Sautéed chicken livers, onions,  
piquant tomato and cream

CHICKEN CROSTINI				    68
Sticky ponzu glazed chicken, finished with  
avo ranch & fresh spring onion on toasted ciabatta

BURRATA CAPRESE SALAD   
Heirloom tomatoes, burrata, red onion, basil pesto,  

olive oil vinaigrette, ciabatta toast
165

HALLOUMI & ROAST VEG SALAD  
Grilled halloumi with creamy avo, confit cherry tomatoes, 
rocket, roasted red pepper, artichokes, olives, aubergine,  

tossed in a zesty garlic vinaigrette
155

CAESAR SALAD
Crisp cos lettuce dressed in a creamy anchovy dressing, 

topped with crispy croutons,  finished with  
shaved parmesan  

(Add chicken +40 | Add bacon bits +30)
85

THAI CHICKEN BOWL 
Thai red curry dressed tagliata style grilled chicken breast 

over brown rice with broccoli, bok choy, edamame, 
coriander, cashew nuts, finished with spring onion 

118

SALMON POKE BOWL
Zesty lime-cured salmon with black rice, edamame, avo, 

cucumber, carrots, pickled ginger, finished with  
a ponzu dressing

185

PRAWN, AVO & PAW PAW SALAD
Chili & lime prawn, avo, paw paw, red onion, mixed leaves 

and cucumber with a lemon vinaigrette
185

& BOWLS

SALADS SMALL plates

BEEF FILLET  (250g)								        335
Mediterranean pepper sauce, with a side of your choice

SIRLOIN  								        200g  228 | 300g  310
Café de Paris butter, with a side of your choice

PICANA (400g)								        335
Fire-grilled & served with salsa verde,  with a side of your choice

SKINNY LAMB CHOPS  (300g)						      335
Balsamic glazed, fire-grilled skinny loin chops, with a side of your choice

RIBS & CHICKEN THIGHS  							       320 
Sticky BBQ pork ribs and Moroccan-spiced chicken thighs, served with golden 
onion rings, fries and your choice of peri-peri OR lemon & herb sauce

SALMON TERIYAKI  								        345
Teriyaki glazed salmon served with black rice and warm greens

GRILLED CALAMARI  								        240
White wine, parsley, chili garlic & lemon butter sauce, cherry tomatoes and a side of your choice

POLLO INVOLTINI  								        228
Bacon-wrapped chicken breast filled with spinach, ricotta and sundried tomato,  
in a wild mushroom & white wine sauce, with a choice of your side

MOROCCAN CHICKEN THIGHS  						      185
Char-grilled deboned chicken thighs with whipped feta, grilled artichoke, olives,  
tomatoes & wild rice pilaf finished with a sprinkle of parmesan

THAI CURRY   								        165  
Fragrant Thai curry with peppers, zucchini, mushrooms & cauliflower in creamy coconut milk,  
served with coconut-lime rice, fresh coriander & toasted cashew nuts (Add chicken +40) 

SIDES: Fries  35 | Seasonal roast veg  45 | Onion rings  20 |  
Parmesan mash  45 | Basmati rice  25 | Garden side salad  30

CAFFÈ MAINS & PLATES

Vegetarian Nuts



CRAVING SOMETHING 

different?
Indulge in our signature cocktails 

and full wine selection on our drinks menu

HOT DRINKS 

CAPPUCCINO  			   40

DOPPIO CAPPUCCINO  		  48
Larger, with a double shot of espresso

CORTADO  (Sgl | Dbl)			   34 | 38

ESPRESSO  (Sgl | Dbl)			   28 | 35 

FLAT WHITE  				    44

AMERICANO  				    36

CAFFÉ LATTE  				    42 
(Add hazelnut syrup +8)  

VIETNAMESE LATTE  			   50
Espresso with condensed milk 

CLASSIC HOT CHOCOLATE  		  45

CAFFÉ MOCHA  			   48

SPICED CHAI LATTE			   46

DIRTY CHAI LATTE  			   50

TURMERIC LATTE  			   45

RED CAPPUCCINO  			   44 

TEA  					     30 
Rooibos OR Five Roses® OR Herbal

FRESH GINGER & MINT TEA  		  40 
Fresh ginger, lemon, mint   

 CLASSIC TIRAMISU 
Layers of coffee-liqueur soaked boudoir biscuits and whipped mascarpone,  

finished with a dusting of rich cocoa
95

ESPRESSO PANNA COTTA 
Espresso and white chocolate panna cotta, fresh berries,  

honeycomb, toasted almonds and Maldon sea salt
115

CHOCOLATE FONDANT  
Rich French chocolate baked fondant with a warm molten center,  

vanilla gelato and confit sour cherries
105

TORTA DI MELE
Baked apple cake, vanilla gelato, Amarula caramel sauce

90

ORANGE BASQUE CHEESECAKE
Topped with mascarpone & orange, finished with Campari syrup  

& grated Belgian chocolate
115

3 SCOOP VANILLA GELATO
Choice of sauce: Espresso caramel | French chocolate | Confit sour cherries

85

DESSERT SELECTION

DOLCI

COLD DRINKS
SODAS  				    32

ROCK SHANDY | STEELWORKS  	 46

ROSES CORDIAL & MIXER  		  32

ICE TEA  				    34

HOMEMADE ICE TEA (1L)  		  74 
Red berry | Lemongrass & cucumber
 
SHAKES  				    48 
Vanilla | Coffee | Strawberry | Lime |  
Chocolate | Bubblegum | Banana   

VOTA MINERAL WATER  		  30 | 52 
Still | Sparkling (500ml | 750ml) 
 


