
All the prices are subject to 10% service charge 
 

Starters 
 

 

  
Daily oyster selections  
  
  
Lamb ragout with artichokes on polenta  
  

  
Grilled octopus with smoked paprika, potato and squid ink  
  

  
Buffalo mozzarella, tomato with basil, sea salt and balsamic  
  

  
Dill weed cured salmon with yoghurt, cucumbers, capers, red onion 
and arugula 

 

  

  
Sliced serrano and parma ham with melon   
  

 

 

Soup & Salads   

  
Zelo minestrone with white beans and vegetable broth  
  
  
Soup of the day   
  
  
Caesar salad with romaine lettuce, crispy parma ham and croutons 
 

 

  
Greek salad with feta cheese, olives, cucumbers, mint and tomatoes 
 

 

  
Zelo house salad with lemon vinaigrette 
 

 

 
 

               * Market Price  * 



All the prices are subject to 10% service charge 
 

 
Pasta & Rice   

  

Spagettini carbonara with cured pork cheek  

  
  

Penne with artichokes, asparagus, broccoli, zucchini and sicilian pesto 
 

 

  
Fettuccine with duck ragout and porcini mushrooms 
 

 

  
Tagolonni alla’ arrabbiata with shrimps 
 

 

  
Tomato and mozzarella ravioli with basil and olive oil 
 

 

  
Risotto with seared scallops, peas and tarragon 
(please allow 20 minutes cooking time)  
 

 

  
Saffron paella with shrimps, scallops, calamari, clams and sausage  
(For 2 people sharing and please allow 25 minutes)  
 

 

  
  
  

  
  
  
  
  

 
 

 
 

 
 

  
 
 
 
 
 
 
 
 
 
 

 

  
  



All the prices are subject to 10% service charge 
 

 
Fish & Meat   

  

Grilled salmon with shrimps, clams in saffron tomato stew  

  

  

Herb roasted sea bass on catalan style spinach with almond , dried 
apricots and blood orange 
 

 

Pan roasted black codfish with calamari, cured tomatoes, olives and 
preserved lemons 
 

 

Roasted spring chicken on tomato cous cous, fava bean, dried prunes 
 

 

Marinated grilled lamb chops with lamb chump, radicchio, green 
beans, olives and mint pesto 
 

 

Pan roasted “COMPART FAMILY” duroc natural pork chop with 
sundried cherries, pancetta and Porcini mushrooms 
 

 

Organic beef cheeks on parsley risotto with green beans 
 

 

Grilled oakleigh ranch wagyu flank steak with roasted new potatoes, 
broccoli and green peppercorn sauce 
 

 

Zelo wagyu burger with cheese, red onion jam, fries and truffle 
mayonnaise 
 

 

  
  

 



All the prices are subject to 10% service charge 
 

 

Desserts   
  
White chocolate and lemon cake  
  
  
Churros with espresso, chocolate and mascarpone sauce  
 

 
Pistachio tuille with caramelized chocolate mousse & pistachio gelato  
  
  
Soft centered chocolate cake with vanilla gelato  
  
  
Tiramisu  
  
  
Salty caramel millie  
  
  
  
  
  
  
  
  
  
  
  

 


