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Feast on our selection of d
electab

le d
elicacies w

ith a M
ed

iterranean touch. M
ad

e w
ith love from

 us to you.

29
;ěÁġ

ĆĢú�©
ĆĢúŉ

C
runchy w

ing
s, to

ssed
 w

ith H
ab

anero
 sauce, 

P
arsley &

 Lim
e

32
·Ŗġ

Á��ÁěÁġ
ÁŅĆ

F
ried

 w
hite calam

ari, fresh jalap
eno

s,
charred

 lim
e &

 fi
ery curry aio

li

39
�ĩÚĩĢŖő�WĆŉŉäà��ŅÁūĢ
C

rispy Shrim
p

 w
ith coconut flakes serve w

ith
hom

em
ad

e coco curry aioli

39
<
Áġ
ÙäŅÁőĩ�;ěÁġ

Ùé 
P

erfectly co
o

ked
 p

raw
ns, sizzling

 in chilli 
g

arlic o
il &

 served
 w

ith g
arlic b

read
  

39
�ŅÁÙÙű��ėĆěěäő
P

an seared
 Jum

b
o

 C
rab

 M
eat m

ix w
ith S

p
ices, G

arlic &
 

O
nio

ns served
 w

ith H
o

m
em

ad
e S

p
icy C

heese S
auce 

35
ZÁġ

Ù��ĆÚÁΎŉ
S

ucculent Lam
b

 Lo
in, served

 w
ith trad

itio
nal

Tahini sauce.

38
<
ŖÁÚÁġ

ĩěä�
C

ream
y A

vo
cad

o
, o

nio
ns, to

m
ato

es, chillies,
C

ilantro
, fresh lim

e &
 p

ita b
read

S
O

U
P

S

32
�ĂĆěěű��őűěä��őäÁė�
S

trip
ed

 R
ib

-eye m
eat w

ith b
ell p

ep
p

ers
o

nio
n, m

ushro
o

m
s &

 ho
m

em
ad

e cheesy sauce 25
��������ĂĆÚėäĢ
H

and
 p

ulled
 chicken m

eat, S
hread

ed
 ro

m
aine,

C
aram

elized
 o

nio
n &

 B
B

Q
 sauce

39
ZĩÙŉőäŅ��ĩěě
S

im
m

ered
 C

ream
y M

asala Lo
b

ster, 
B

utterhead
, F

ried
 O

nio
n, C

hili, C
risp

y 
C

urry Leafs

Q
U

IV
O

M
inis

E
A

S
Y

 B
R

E
E

Z
Y

36
Ƌ
ä��ÁäŉÁŅ�

R
o

m
aine lettuce, snow

ing
 P

arm
ig

iano
 R

eg
g

iano
 

&
 p

esto
 fo

caccia cro
uto

ns fi
nished

 w
ith sum

ac 
chicken &

 crisp
y so

ft eg
g

4
2

�őäÁė��ĩÙÙ��ÁěÁà
S

liced
 g

rilled
 S

teak, A
vo

cad
o

, C
herry to

m
ato

es, crisp
y 

Turkey B
aco

n &
 C

him
ichurri d

ressing
. 

39
©
ÁŅġ

��ĂĆÚėäĢ�WÁěä
W

arm
 K

ale, g
rilled

 P
um

p
kin &

 B
eet, A

vo
cad

o
, shred

d
ed

 
C

hicken, P
ecans, P

eanut d
ressing

.

�ěÁŉŉĆÚ�`
ÁŅúĂäŅĆőÁ

C
lassic To

m
ato

, M
o

zzarella, &
 A

ro
m

atic B
asil

32
�łĆĢÁÚĂ
S

p
inach F

o
nd

ue, C
aram

elized
 o

nio
in,

C
risp

y ro
sem

ary &
 A

rag
ula. 

35
�ÁŅÙäńŖä��ĂĆÚėäĢ
C

hunky G
rilled

 B
B

Q
 C

hickens w
ith C

ream
 S

auce, 
C

o
rinand

er &
 R

ed
 O

nio
ns. 

4
2

;ĩŖŅ��őÁúä��Áààěä��ĩÁŅà
A

 m
ixed

 o
f Turkey ham

, B
eef salam

i, H
earty 

ro
asted

 veg
etab

les &
 M

ushro
o

m
s - all in o

ne. 

4
2

���ääġ
Á

O
verlo

ad
ed

 C
hicken Tikka M

asala, R
ed

 O
nio

n,
M

int Yo
g

urt &
 C

o
riand

er. 

4
2

�äłłäŅĩĢä��ĆÚÚÁĢőä
S

p
iced

 P
ep

p
ero

ni, R
o

asted
 B

ell P
ep

p
ers, o

o
zing

 
C

hed
d

ar C
heese &

 R
ed

 C
hed

d
ar C

heese.

4
5

<
ŅäÁė�WĩùőÁ

Luscio
us Lam

b
 K

o
ftas layered

 w
ith E

g
g

p
lant &

 
fi

nished
 w

ith sm
o

o
th H

alum
i cheese. 

4
8

g
ÚäÁĢ��ÁőÚĂ

Shrim
p

, C
rab

 M
eat, Scallo

p
s, M

ozzarella &
 B

asil 
C

o
riand

er P
esto. 

78
Ƌ
ä��ŅŖƆ

ä
Ind

ulg
ent b

lend
 o

f B
lack Tru!

e P
aste,

seaso
nal M

ushro
o

m
s, to

uch o
f Tru!

e o
il.

P
A

D
D

L
E

 B
O

A
R

D

P
izzas

`
ŖŉĂŅĩĩġ

�`
äŹΎÚěÁ

Infused
 w

ith cream
, thym

e &
g

arnished
 w

ith p
esto

 o
il

23

�ĩġ
Áőä�WŅéġ

Á
V

ine-rip
ened

 to
m

ato
es, ro

asted
 

o
nio

ns, to
p

p
ed

 w
ith fresh thym

e
&

 b
asil

23

�ĆŉńŖä�#
é�`

ÁŅĆŉÚĩ
R

ich &
 co

m
fo

rting
 seafo

o
d

b
isq

ue w
ith cub

ed
 shrim

p
 &

jum
b

o
 lum

p
 crab

29

32
<
Ņääė��ÁěÁà

R
ed

 D
uo

 To
m

ato
, O

nio
n, C

ucum
b

er, O
lives, 

M
int leaves, H

erb
ed

 F
eta C

heese, Lem
o

n juice, 
V

irg
in O

live o
il.

g
ĢĆĩĢ��ĆĢúŉ

C
risp

y b
attered

 B
erm

ud
a O

nio
n ring

s w
ith 

sm
o

key B
B

Q
 sauce

17

32
¨äúä�D

äÁŪäĢ�
S

easo
ned

 g
rilled

 veg
etab

les to
p

p
ed

 w
ith 

P
arm

ag
iano

 R
eg

g
iano

19
�łĆĢÁÚĂ�;ĩĢàŖä
B

aby Sp
inach &

 P
arm

ig
iano R

eg
g

iano, served
 in sour 

d
oug

h b
read

 b
ow

l w
ith hom

em
ad

e crispy p
ita chip

s

19
<
ÁŅěĆÚ�#

ĩŖúĂ��Áěěŉ
B

aked
 d

o
ug

h b
alls, herb

 g
arlic b

utter &
 

O
o

zing
 cheese

29
�Ņäġ

ĆĢĆ�`
ŖŉĂŅĩĩġ

ŉ
S

tu"
ed

 w
ith Tru!

e fo
nd

ue, P
arm

esan &
serve w

ith Tru!
e aio

li

39
�ŅŖƆ

ä�;ŅĆäŉ
S

kin-o
n F

ries, to
asted

 w
ith Tru!

e P
aste, S

now
 

P
eco

rino
, P

arsley &
 Tru!

e A
io

li

29
'ěĩőäŉ�
M

exican S
treet S

tyle G
rilled

 C
o

rn, C
hip

o
tle 

M
ayo

, C
o

jita C
heese &

 Lim
e

29
���ŖĆŪĩ��ěäÁĢŉäŅ
S

p
inach, Lettuce m

ix to
ssed

 w
ith B

ro
co

lli, R
ed

 
C

ab
b

ag
e, B

ell P
ep

p
ers, A

vo
cad

o
, P

arsley, W
allnut 

and
 H

o
ney M

ustard
 D

ressing
.

A
ll p

rices are sub
ject to 10

%
 Service C

harg
e and

 p
revailing

 g
overnm

ent taxes.
V

eg
etarian • K

ind
ly let us know

 if you have any food
 allerg

ies.

29
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�äĢĢä��ŅŅÁÙÙĆÁőÁ
P

enne, sp
icy To

m
ato

 sauce, B
asil, g

ratinated
 

C
heese, chilis

4
9

�ÁłäěěĆĢĆ�¨ĩĢúĩěä
A

ng
el H

air P
asta, C

o
o

ked
 A

la-V
o

ng
o

le &
 

B
uttered

 P
arsley S

auce, served
 w

ith S
hrim

p
s 

&
 B

arram
und

i F
ish

�ŖÚÁőĆĢĆ��ĩěĩúĢäŉä
B

raised
 W

ag
yu M

eat in M
arinara S

auce w
ith

S
now

ing
 P

aram
ag

iano
 R

eg
g

iano

39

4
4

ZĆĢúŖĆĢä��ÁŅÙĩĢÁŅÁ�
C

ream
y C

arb
o

nara sauce, Turkey H
am

&
 P

eco
rino

 C
heese

�łäúĂäőőĆ�`
Áġ
ÙÁ

D
uo

 S
p

eg
hetti in Lig

ht To
m

ato
 S

auce served
 

w
ith S

hrim
p

s

4
4

ZĆĢúŖĆĢä�Ǆ�g
ěĆĩ

A
 Lig

ht P
iq

uant C
rab

 M
eat C

ap
ellini w

ith
R

ed
 C

hilli F
lavo

ured
 o

il &
 B

asil P
esto
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Jum

b
o

 Tig
er P

raw
n S

autéed
 in S

p
icy C

ream
y

B
lo

o
d

y M
ary S

auce

P
A

S
T

A
 &

 C
O

 G
A

L
O

R
E

 

S
A

N
D

W
IC

H
E

S

�Ăääŉű�ZĩÁù
Jum

b
o

 lo
af m

elted
 w

ith Jack cheese,
P

eco
rino

, M
o

zzarella &
 R

ed
 C

hed
d

ar

�ěŖÙ��ÁĢĆĢĩ
Lo

af w
ith C

risp
y B

aco
n, O

rg
anic eg

g
,

G
rilled

 C
hicken, M

ushy A
vo

cad
o

, R
o

m
a

To
m

ato
 &

 M
elting

 C
heese

29
�ŅäÁġ

ű�;ÁěÁùäě� 
D

elicio
usly S

p
iced

 C
hickp

ea P
atties S

erved
 

w
ith R

ed
 P

ep
p

er P
esto

 &
 F

eta C
heese

38
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G

rilled
 B

arram
und

i F
illet D

usted
 w

ith o
ur 

S
p

ecial B
lend

 o
f H

erb
s &

 S
p

ices To
p

p
ed

 w
ith 

R
ed

 P
ep

p
er P

esto

38
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B

atter fried
 m

arinated
 crispy C

hicken, Julienne 
C

ab
b

ag
e, S

riracha A
io

li, O
nio

n, C
hives.

4
1

ZÁġ
Ù��ĂÁŉĂěĆė��ŖŅúäŅ

G
rilled

 N
ew

 Z
ealand

 Lam
b

 p
atty, Lettuce, 

To
m

ato
, O

nio
n, m

elted
 P

rovo
lo

ne C
heese, 

P
ep

p
er P

esto
.

6
2

©
ÁúűŖ��ŅŖƆ

ä
O

verlo
ad

ed
 Tru!

e in W
ag

yu B
eef P

atty,
S

autéed
 m

ushro
o

m
 &

 Tru!
e A

io
l

B
E

S
P

O
K

E
 B

U
R

G
E

R
S

�äŅväà ©
iőĂ

P
O

TA
T

O
 

W
E

D
G

E
S

&
 M

IN
I 

G
R

EEK 
S

A
L

A
D

Q
U

IV
O

.M
Y

 • F
aceb

o
o

k/Q
U

IV
O

.M
Y

 • Instag
ram

/Q
U

IV
O

M
A

LA
Y

S
IA

A
ll p

rices are sub
ject to

 10
%

 S
ervice C

harg
e and

 p
revailing

 g
overnm

ent taxes.
V

eg
etarian • K

ind
ly let us know

 if yo
u have any fo

o
d

 allerg
ies.
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��Ăääŉä
P

ip
p

ing
 H

o
t C

ream
y C

o
m

fo
rt C

assero
le, B

aked
 

w
ith E

xtra C
heese &

 To
p

p
ed

 w
ith B

read
crum

b
s 
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C

ream
y R

iso
tto

, M
ushro

o
m

s,P
arm

esan, to
uch o

f P
esto

 and
 Tru!

e.
�#

#
��D

H�W'a
�͢��`

�̦
�#

#
��'';���H�W'��͢��`

�12

4
8

�äÁùĩĩà��ÁƄŅĩĢ��Ćŉĩőőĩ
A

rb
o

rio
 R

ice sim
m

ered
 w

ith S
eafo

o
d

 o
n S

a"
ro

n sauce, g
rilled

 K
ing

 P
raw

n, M
ussels, S

q
uid

, 
B

asil, E
xtra V

irg
in O

live o
il

Q
U

IV
O

S
P

E
C

IA
L

S

39
�ĂĆÚėäĢ��ÁŅġ

ĆúĆÁĢÁ�
Tend

ered
 d

eep
 fried

 C
hicken P

arm
ig

iana, 
to

p
p

ed
 w

ith M
arinara sauce &

 B
alsam

ic 
A

rug
ula

89
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G

rilled
 A

ng
us R

ib
 E

ye, A
sp

arag
us, G

arlic 
m

ashed
 P

o
tato

s, B
lack P

ep
p

er sauce

4
1

;ĆŉĂ�Ϟ
�;ŅĆäŉ�

B
atter fried

 B
arram

und
i, P

o
tato

 W
ed

g
es,

Lim
e A

io
li, ho

use S
alad

, &
 Lem

o
n

4
8

D
ÁěĆÙŖő

P
an-seared

 H
alib

ut fi
llet, V

o
ng

o
le sauce, 

Jalap
eño

, C
ap

sicum
, Lem

o
n, G

arlic B
read

4
9

�ěÁÚėäĢäà��Áěġ
ĩĢ�

P
an seared

 S
alm

o
n fi

llet, ro
asted

 P
um

p
kin, 

R
o

cket salad
, V

irg
in O

live O
il, Lem

o
n

79
�ŅŖŉőäà�ZÁġ

Ù��ÁÚė
H

erb
s crusted

 rack o
f Lam

b
, G

arlic m
ashed

 
P

o
tato

es, V
eg

etab
le skew

er, A
sp

arag
us, 

b
alsam

ic Lam
b

 juice, B
utter d

e P
aris

6
9

�ĂĩŅő��ĆÙŉ�
B

raised
 sho

rt R
ib

s, O
nio

n ring
s, 

m
ashed

 S
w

eet P
o

tato
, zested

 Lim
e, 

p
ickled

 O
nio

n

M
ust - try the

house
sp

ecialties.

4
5

Ƌ
ä�©

ÁúűŖ
G

rilled
 W

ag
yu B

eef p
atty, C

runchy Lettuce, 
R

o
m

a To
m

ato
, O

nio
n, C

risp
y B

aco
n,M

elted
 

C
hed

d
ar C

heese
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