LAVOURS

MEDITERRANEAN KITCHEN

*Dishes from lunch section only. Small Pepsi Max, Diet Pepsi, lemonade and soda only. Calories shown are per serving. Each dish is one serving unless otherwise
stated. Allergen menus are available on request. Please inform your server of any allergies or intolerances before you order. Unfortunately, it is not possible to
guarantee that any product is 100% free from any allergen due to the risk of cross contamination in our busy kitchens. All menu items may contain ingredients
not listed in the menu description. Weights are approximate and uncooked. Some meat/fish dishes may contain small bones. Menu items are subject to
availability. All prices include VAT. All card and cash tips are shared out to all employees through a system controlled by a team representative. No monies are
deducted by Away Resorts. Tips are paid on top of a team member’s wage. If you have any queries about how tips are distributed, please ask.




LUNEH

Served 12pom-3pm Freshly toasted ciabattas
bursting with delicious fillings.

MOZZARELLA, TOMATO AND PESTO v 556 kcar

Melted mozzarella with tomato and
homemade pesto in a toasted ciabatta.

ROASTED MUSHROOM AND TRUFFLE e 511 kcar

In a toasted ciabatta with garlic
mayonnaise, tomato and rocket.

STARTERS

Get your meal off to a mouthwatering start.

CALAMARI 381 kcal 9.45  ROSEMARY AND GARLIC
FRIED CHICKEN 410 kcar

Lightly-coated crispy chicken served

Lightly-coated crispy squid with
a zesty lemon mayonnaise.

ADULTS NEED AROUND

2000 KCAL A DAY

A———

8.95  GARLIC AND CHEESE
DOUGHBALLS € 434 kcal

with marinara sauce & Axle Jack Glaze.

CRISPY MOZZARELLA Q@ 656 «car 8.40

Crispy fried mozzarella with
a rich marinara sauce.

ﬂAPﬂ NATA @ 287 kecal

PRAWN MARINARA 399 «cai 9.45 Arich vegetable stew served with

Prawns marinated in fennel, garlic

garlic ciabatta bread.

and chilli, pan fried with a spicy tomato

795

Served with hot honey and garlic butter.

6.95

Fresh pasta served with a choice of mouthwatering
toppings made from the finest ingredients.

SPAGHETTI BOLOGNESE 66 kcar 14.20

Spaghetti topped with a delicious homemade
minced beef, tomato and garlic ragu.

SPAGHETTI CARBONARA 1742 kcal 14.20

Spaghetti in a creamy sauce with smoked
bacon and Italian cheese.

GHICKEN AND PESTO 532 kcal sauce, served with toasted ciabatta. SPICY PRAWN LINGUINE 609 «cal 18.40
Poached chicken, homemade pesto Linguine with prawns, chilli, tomato, garlic, lemon and parsley.
and salad in a toasted ciabatta.
SICILIAN GNOCCHI @ 601 kcar 12.95
PIZZA MARGHERITA 713 kcai ) Aubergine, olives, capers, in a rich tomato and
’, /LZAS COS WHO POESK'T garlic sauce. Served with freshly cooked gnocchi.
i } LOVE A PlI224?

PEPPERONI PIZZA 521 «cai
SPAGHETTI BOLOGNESE 501 kcai

A choice of hand-stretched pizzas smothered in a delicious fresh tomato base and covered with a choice of tasty toppings.

CHICKEN ALFREDO 047 kcar 16.95

Linguine, tossed with spinach, pesto, cream and

MARGHERITA © 1050 kcal 14.35 HAWAIIAN 0.7 kcai 15.45 FREROgNI e e TSRY PaRRetonhEn D
Mozzarella and fresh basil. Ham and pineapple with mozzarella on a rich tomato base.
VEGAN MARGHERITA @ 925 kcar 14.35 CHICKEN AND PESTO 1177 kcai 15.45 :
Vegan cheese and fresh basil. Classic tomato base topped with chicken, 4 3
pesto, mozzarella and fresh basil.
e e —— PEPPERONI 1210 toui 15.45 G o SEASONED FRIES @ 339 kcal 4.20
) Spiced pepperoni, tomato and mozzarella. 1386 kcal g
Luwvel cLls Slow cooked belly pork glazed in Axle Jack glaze MILLIONAIRE FRIES @ 675 cai 705
Any ciabatta, pasta or pizza plus fries or salad and your CALZUNE 1190 kcal 18,75 on a classic tomato base with mozzarella. Tossed in garlic butter, Italian cheese,
choice of 1775ml wine, bottle of Peroni or soft drink. A folded pizza filled with mozzarella, pepperoni, jalapenos, truffie oil and garlic mayonnaise.
‘lz 00 * Bolognese, chillies and ham. Served with dressed rocket
: and a rich tomato and herb sauce on the side. GREEK SALAD € 335 kcai 4.75
MIXED LEAF SALAD © 4 kcai 4.50
[ BUTTERED GREENS © 125 kcai 4.50
MA/MS SPOILER ALEKT., With garlic and lemon.
THEY'RE ALL AMAZING/
e T —
Light bites, perfect to snack on while unwinding Combining the finest ingredients into vibrant dishes filled with flavour. P ES Se * ’ s
with a drink, or waiting for your main meal. 67
N The perfect finish to every meal.
MIXED OLIVES @ w5 oo 5.95 G2 807 RIBEYE STEAK 577 oo 2395  MOZZARELLA AND PANCETTA BURGER
Primedrib.etﬁe steak, g(;ilflgd to ygL(er Iikin%and o Chargrilled beef burgers topped with mozzarella E/RA“GEUCU & NPTELLOI;\ SI:HDAtE |IV 7024 keal
served with seasoned fries and dressed gem lettuce. and pancetta in a toasted bun with garlic mayonnaise, anilla ice cream layered with nutella, Oreo
GARLIC CIABATTA BREAD & <00 k21 6.60 Add Peppercorn Sauce 171 kcal 2.50 lettuce and tomato, served with fries. RIESES a”g Fra:gelllat) t:IpEed with whipped
Add Axle Jack Glaze 84 keal 2.50 2 Patties M3 keal 15.50 Cream and & Cocoiate Hake.
GARLIC CIABATTA BREAD 3 Patties 1254 kcal 17.00
WITH MOZZARELLA © 617 kcal 765 GRILLED CHICKEN CAESAR SALAD 0.5 kcai 13.45 : CHOCOLATE BROWNIE @ 430 «cal
Crispy baby gem lettuce, rustic croutons, anchovies PORK BELLY WITH TUSCAN BEAN STEW 1215 «cal 18.95 AED SNSRI (SO SAROE TR
and ltalian cheese, drizzled in a delicious Caesar Served with creamy mashed potato. with blood orange sorbet.
dressing and topped with grilled chicken.
e g5 GARLIC AND HERB CHICKEN 57 cca 16.30 AFFOBATO @ 15 kol
S A&E“ ! el ; § Marinated chicken, gnocchi, seasonal Warm espresso shot poured over two
Crispy sea.bass fillets, on a bed of garlic mashed vegetables and a tomato sauce. scoops of dairy-free vanilla ice cream.
) . potato, spicy tomato sauce and seasonable vegetables. .
There’s nothing better than Add a shot of Baileys (17% Abv] ¥,
sharing a meal with friends and family - Amaretto (28% Abv) Q) or Kahlua (20% Abv)

and our grazing platters are just the thing.

\_

CHOCOLATE HAZELNUT
TOMATO BRUSCHETTA (serves 2) @ 525 keal 1.50 DOUGHNUTS
S : : ‘ (Serves 2) W 415 kcal
Garlic pizza bread, topped with tomatoes marinated 0 SUITABI'E FUR VEGETARIANS @ SUITABLE FUR VEGANS PEcasEnt wam chasekie fue
. . . . ge and hazelnut
in garlic and basil. Served with dressed rocket. filled doughnuts, served with vanilla ice cream.
Add Mozzarella Ball €9 100 kcal 4.00
Red Tractor is an independent not-for-profit food and farm assurance scheme LEMON SORBET WITH RASPBERRIES &

Look out for the Axle Jack symbol throughout ;?mc'?; . . : 350 kcal

BAKED FETA WITH HOT HONEY (serves 2) 40skcar~ 12.00 our menus and tuck into an irresistible CAxle- &% CENITE) 112 (] YoV 1Ieloy) 1S L WS s O eIl e RGN CEIE: 3 Fresh and zingy lemon sorbet, topped with fresh

\ 4 choosing food with the Red Tractor logo you can be sure that it has been
produced in the UK to world-leading standards and is traceable back to farms.

selection of iconic dishes featuring our 9 N

special smoky and sweet glaze. L2 CERTIFIED . X
s Y 9 STANDARDS For more information, please go to redtractor.org.uk.

Served with freshly baked ciabatta.

raspberries, shortbread biscuit and raspberry coulis.




