
THE ORIGINAL CLIFTON ICON





TO START

OYSTERS ON THE HALF SHELL  SQ
Natural or Verjus Mignonette

BUNGALOW SIGNATURE OYSTERS  SQ
Citrus Soy, Angel Hair Chilli, Lime, Crispy Shallots, Garlic

SPICY TUNA TARTARE  225
Tuna, Seven Spice, Avocado, Citrus Soy, Crispy Rice Paper

TEMPURA PRAWNS  245
Spicy Aioli, Seven Spice, Lime

BABY SQUID  195
Grilled: Basil Emulsion, Olive, Tomato Concassé, Marinated Feta, Lemon

Fried: Green Chilli Aioli, Lemon

POT-STEAMED BLACK MUSSELS  245
Shallots, Garlic, Chilli, Thyme, White Wine, Cream, Parsley, Lemon, New English Bun

PRAWN CHORIZO & HALLOUMI SKEWER  225
Parsley, Lemon

SHAVED BEEF CARPACCIO  225
Citrus Truffle Aioli, Chives, Shallots, Pine Nuts, Parmesan, Rocket, Crispy Potatoes

HAND-PULLED TRUFFLE BURRATA  395
Citrus Truffle Honey, Ciabatta

KATAIFI GOAT’S CHEESE  185
Apple Chilli Purée, Candied Walnuts, Micro Herbs 

ROAST RED PEPPER HUMMUS  165
Chickpea, Marinated Feta, Dukkah, Flatbread



MARKET SALADS

BUNGALOW HOUSE GREENS (Small 185 / Large 350)

Lettuce Mix, Marinated Feta, Avocado, Red Cabbage, Tomato, Baby Cucumber, 

Soft-Boiled Egg, Toasted Seeds & Nuts, House Vinaigrette

Add: Chicken 75

CAESAR  275
Gem Lettuce, Anchovy Dressing, Croutons, Parmesan, Soft-Boiled Egg

Add: Crispy Bacon 55

LOCAL TOMATO & HAND-PULLED BURRATA  345
Heirloom Tomato, Baby Capers, Shallots, Basil Pesto, House Vinaigrette

GREEK  225
Roasted Red Pepper, Baby Cucumber, Tomato, Marinated Feta, Olives, Red Onion, 

Za’atar Pita Chips, Oregano, Honey, Lemon, House Vinaigrette



Served until 17:00
Served with Fries

BETWEEN BREAD

TRUFFLE BURGER 285

200g Beef Patty, Aged Cheddar, Umami Sauce, Truffle Aioli, 

Caramelised Onion, Mustard, Pickles, Rocket 

Add: Fresh Truffle SQ

BUNGALOW CLASSIC  BURGER 265
200g Beef Patty, Aged Cheddar, House Sauce, 

Shaved Red Onion, Pickles, Lettuce, Tomato

Add: Bacon 55

HOT HONEY FRIED CHICKEN BURGER  235
Buttermilk-Fried Chicken Breast, Hot Honey, Aioli, Pickles, Slaw

CHARGRILLED BBQ CHICKEN BURGER  235
Chicken Breast, Bourbon BBQ Glaze, Pickles, Aioli, Slaw           



SIGNATURES

GRILLED SEAFOOD PLATTER (For 1 or 2) SQ
Sea Bass, Crayfish, Prawns, Langoustine, Baby Squid, 

Lemon Cream & Spicy Lemon Garlic, 

Side of Choice

GRILLED CRAYFISH 500G SQ
Lemon Cream & Spicy Lemon Garlic, Side of Choice

MEDIUM PRAWNS (6 or 12) SQ
Lemon Cream & Spicy Lemon Garlic, Side of Choice

GRILLED BABY SQUID  385
Lemon, Parsley, 

Lemon Cream or Spicy Lemon Garlic Sauce 

Choice of Fries or Rice

GRILLED NORWEGIAN SALMON STEAK  SQ
Asparagus, Lemon Cream, Salmon Roe, Baby Potatoes

CRISPY SKIN SEA BASS  465
Tomato, Olive, Thyme, Baby Potatoes

SOLE  465
Caper Brown Butter, Parsley, Lemon, Toasted Almond, Citrus Rice

WHOLE ROASTED BABY KINGKLIP  SQ
Lemon, Parsley

Lemon Cream or Spicy Lemon Garlic Sauce

Choice of Fries or Rice

FENNEL GARLIC & HERB CRUSTED KINGKLIP  395
Lemon Cream, Baby Potatoes

TEMPURA BATTERED FISH  285
White Fish, Cucumber Fennel Green Chilli Ceviche, Aioli, Fries

FROM THE SEA



SIGNATURES

RIBEYE & PRAWN  665
300g Ribeye, Café de Paris Butter, Fries

TRUFFLE FILLET  485
300g Fillet, Truffle Mushroom Butter, Asparagus, Truffle Parmesan Potato Purée

Add: Fresh Truffle SQ

MUSTARD-CRUSTED SIRLOIN  395
300g Sirlion, Mustard Cream, Fries

ESPETADA  495
500g Sirloin, Side & Sauce of Choice

CHEF’S CUT ON THE BONE  SQ
Side & Sauce of Choice

LAMB CUTLETS  465
Chilli, Olive, Garlic, Rosemary, Lemon, Potato Purée

SLOW-ROASTED LAMB SHANK  485
Potato Purée, Broccolini

BOURBON BBQ RIBS  545
700g BBQ Pork Ribs, Fries

ROAST CHICKEN  265
Chicken Breast, Spicy Lemon Garlic, Blistered Pepper, Almonds, Feta

Choice of Fries or Rice

FROM THE LAND



SIGNATURES

SPINACH & RICOTTA RAVIOLI 285
Roast Cherry Tomato, Garlic, Chilli, Basil, Parmesan

CHARGRILLED CAULIFLOWER  265
Hazelnut Salsa, Capers, Sultanas, Whipped Goat’s Cheese, 

Wholegrain Mustard Honey

CHICKPEA BOWL (V) (GF)  265
Falafel, Cucumber, Red Pepper Hummus, Avocado, Coriander, Mint, 

Lemon Yoghurt, Pickled Red Onion, Flatbread

SIDES & SAUCES
BABY POTATOES  85
Confit Garlic, Herbs, Lemon 

CITRUS RICE  75
Lemongrass, Herbs

THICK-CUT FRIES  75
Dried Herbs, Sea Salt 

Add: Parmesan 30 &/or Truffle 40

POTATO PURÉE  75
Add: Parmesan 30 &/or Truffle 40

BROCCOLINI  95
Butter, Sea Salt 

BUNGALOW HOUSE GREENS  95
Lettuce Mix, Marinated Feta, Red Cabbage, Tomato, 

Baby Cucumber, Toasted Seeds & Nuts, House Vinaigrette

TRUFFLE MUSHROOM / MUSTARD / PEPPER / LEMON BUTTER / 
SPICY LEMON GARLIC  60

FROM THE GARDEN



SUSHI BAR

URAMAKI STYLE
(Inside-Out Roll)

SPICY TUNA  195
Avocado, Cucumber, Hot Sauce, Green Onion, Togarashi

SALMON  205
Philadelphia Cream Cheese, Avocado, Cucumber, Chives, Sesame

PRAWN  225
Tempura Prawn, Avocado, Unagi Sauce, Sesame

SOFTSHELL CRAB  285
Tempura Softshell Crab, Avocado, Unagi Sauce, Tobiko Flying Fish Roe

POACHED ROCK LOBSTER TAIL  SQ
Avocado, Wasabi Aioli, Wasabi Flying Fish Roe, Sesame

RAINBOW ROLL  205
Avocado, Salmon, Tuna, Prawn

NO RICE ROLL  215
Cucumber, Avocado, Salmon, Tuna, Prawn, Wasabi Aioli, Salmon Roe

SIGNATURE HAND ROLLS



SUSHI BAR

SASHIMI / NIGIRI 3 Piece

Salmon   165
Tuna   145

ROSES 3 Piece

Salmon   175
Tuna   155

MAKI 8 Piece

Salmon   185
Tuna   165
Prawn   195

Cucumber & Avocado  135

CALIFORNIA 8 Piece

Salmon   195
Tuna   185
Prawn   215

Cucumber & Avocado  155



SWEET ENDINGS

CHOCOLATE MOUSSE (GF)  155
Vanilla Ice Cream, Strawberries

TIRAMISÙ  165
Mascarpone Crème, Finger Biscuits, Coffee, Kahlúa

CARAMEL SUNDAE (GF)  185
Salted Caramel Ice Cream, Roasted Pecan Nuts, 

Caramel Popcorn, Butterscotch & Chocolate Sauce

CRÈME BRÛLÉE (GF)  145
Classic Vanilla Custard, Caramelised Sugar

BAKED CHEESECAKE  155
Pineapple Salsa, Mango Sorbet

SORBET SELECTION  145
Trio of Sorbet, Coconut Crumble




