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Seafood & Grill

Mains

Pan Seared Catch of the Day
Chargrilled with the Smoky Paprika Basting Served on Lemon Butter Sauce.

Classic Grilled Chicken Breast
Free-Range Chicken Breast Carefully Seasoned and Grilled, Served with Our Roasted Garlic Butter

Concertina of Calamari
Our Signature Calamari Steak Grilled in a Zesty Basting of Chili, Paprika and Basil

Fillet Mignon
Served Over a Potato Rosti with Honey Ponzu Jus.

Smokey Octopus
Beautifully tender. Flash-fried in a Smokey Paprika Pesto with White Wine, Roasted Garlic & Olives.

Seven’s Garlic Prawn indulgence
An Extravagant array of Grilled Queen Prawns, Drenched in a Creamy Garlic & white Wine Sauce
With a Hint of Green Chili.

Pan fried buttered Prawns.
Fragranced with Fresh Basil, Flavored with chili and Finished with a Splash of Pernod Cream.

Masala Prawns
Family Recipe of Queen Prawns in a Traditional Gujarati Masala, Served with Fresh Pooris.

Prawn skewers
Queen Prawns, Rosemary Brochette
Grilled with your choice of basting;
Smoky paprika, Garlic Butter

Chateau Briand Tataki
S300g of Prime Head of Fillet Seasoned With Cracked Black Pepper,
Done to your liking and sliced “Tataki”.Served Over Our
Chimichuri

Wild Mushroom Rissotto (V)
With Shaved Parmesan and Basil Cream

Open Ravioli
A combination of Roasted Butternut and creamed Spinach in a Rich Sage Cream



