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DINNER MENU 

 
 

Welcome to ‘thyme’  
 enjoy the flavors of the 

Mediterranean from our a la carte 
menu, in a relaxed atmosphere. 

 

Sample a wide range of aperitifs and 
wines, enjoyed with fresh specialties 

from our wood fired oven. 
 

From the Stove  
 

Traditional Tomato Soup V 
with Fresh Basil   

28.00 
 

Crème Soup of White 
 Cannellini Beans 

Smoked Bacon & Rosemary Oil 
30.00 

 

Appetisers 
*** 

Daily Prepared Antipasti  
Marinated Vegetables, Olives & 
Mediterranean Delicacies 

49.00 

*** 

Tuna Escabeche  
 Coriander, Chili & Lime Dressing  

with Garlic Chips 
48.00 
 

Bruschetta al Pomodoro V 
Crispy Bread with Semi Dried  
Tomato & Ricotta Cheese 

35.00 
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Insalata Caprese V,N 

   Mozzarella Di Buffala, Vine 
Ripened Tomato, Pesto Dressing & 

 Grilled Croutons  
39.00 
 

Ruccola Salad V,N 
Poached Pear, Roquefort  
Roasted Pine Seeds 

36.00 

 
Arabic Mezzeh V 

Hommous, Fatoush, Babaganoush, 
Moutabel, Moroccan Carrot Salad, 

Labbneh Served with  
Toasted Pita Bread 

40.00 
 

Fried Calamari 
Aioli Sauce & Fresh Mesclum  

 

Small 45.00      Large 65.00 
 

From the Flame Grill 
 

Tian of Grilled Vegetables V 
Parmesan Gratinated  

with Herb Tomato Ragout 
55.00 

 

Whole Roasted Baby Chicken  
Tarragon & Root Vegetable 

75.00  
 

Grilled Rack of Lamb  
Celeriac Mash & Star Anis Jus 

110.00 
 

Grilled Beef Tenderloin 
Forest Mushroom & Thyme Jus 

125.00 
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Roasted Hammour  
Braised Fennel & Chermoula 

 Dressing 
85.00 
 

Grilled Salmon   
Zucchini Feta Mash 
 & Salsa Verde  

85.00 
 

Grilled Sea Bass Fillet  
Du Pey Lentil, Green Asparagus 

 & Tomato Lime Vierge 
95.00 

 

Black Mussels Marinara  
70.00 

 

 

Pasta & Rice 
 

 

 Pappardelle with Mushroom N  
 Capers, Pine nuts, Olives, Rocket 

& Herb Butter Emulsion  
59.00 
 

Seafood Spaghetti  
“alla Marinara” 

Clams, Prawns, Parsley & Shallots 
65.00 

 

Parmesan Risotto V 
Green Asparagus & Ruccola 

55.00 
 

Saffron Seafood Rice  
Clams, Mussels, Prawns, 

  Cuttlefish & Spicy Beef Chorizo 
70.00 
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Pork Specialities 
 

Starter  
 

Honey Melon P 
with Parma Ham  
Herb Croutons  

45.00 
 

Grilled Asparagus P  
 Prosciutto, Fried Bread,   

Poached Egg & Aged Balsamic  
49.00 

 
Main  
 

 White Bean &  
Pork Belly Casserole P 

New Potato, Toulouse Sausage  
& Chorizo   
65.00 
 

Potato Gnocchi P 
Forest Mushrooms,  

 Parma Ham & Chicken Jus  
65.00 

 

Glazed Pork Ribs P  
Honey & Lavender  

72.00  
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Sides 
 
 

Noisette Potatoes V 
16.00 
 

Rock Salt Potato V 
18.00 
 
 

Patatas Bravas V 
(Handmade Chips)  

24.00  
 

Crispy Garlic Polenta 
20.00 

 

Grilled Vegetables V 
20.00 
 

Roasted Root Vegetable V 
18.00 
 

Ratatouille V 
22.00 
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Desserts 

 

Crème Brulée V 
Thyme Flavoured  

34.00  
 

 Warm Chocolate Fondant V 
White Chocolate Ice Cream  

38.00 
 

 Panna Cotta  
 Strawberry & Raspberry Sorbet 

36.00 
 

Goat Cheese Crouton N, V 
  Fig Chutney & Walnut  

40.00 

 
Selection of Sliced Fruits V 

30.00 
 


