
Welcoming drink
glass of Veuve Clicquot

served with freshly baked breads (d,g,n)
Creamy Romesco & Feta 

La Caleta’s
signature selection

Caprese Burrata 
tricolour tomatoes, pine nuts, basil (n,d)

C

Prawn Popcorn

eviche of the Day
mango leche, passion fruit sorbet (f)

sweet chili glaze, sesame seeds (cr,se,g)

Lobster Gyoza (4pcs)
lime, asian slaw (cr,se,g)

USDA Creekstone Ribeye (300gr)
chargrilled asparagus, hand cut fries, chilli hollandaise (e,d)

Lemony Mess
lemon meringue and cream, forest fruit sorbet (d,g,e,n)

Dishes may contain allergens. If you have any dietary requirements,

(d)airy, (g)luten, (e)gg, (n)ut, (f)ish, (m)olluscs, (cr)ustaceans, (se)same, (p)ork, (v)egan

/ / / / / / / / / / / / / / / / / / / / / / / / / / / / / / /

Bluefin Tuna Tataki 
panko, sesame, snow peas salad, Asian dressing (g,f,se)

please speak to a member of staff 


