
For specific dietary requirements or food allergies kindly advise our team
 

Gluten Free                    Vegetarian 

A LA CARTE
 
 
 
 

OUR COMFORT FOOD 
 

MUSHROOM ARANCINI          800
Ital ian rice balls served in a tomato sauce with Parmesan Cheese

 
PORK OR CHICKEN MEATBALLS          980/700

Harissa sauce / seasonal leaves
 

IMAGO SKEWERS           700/980
Tender chicken or pork skewers served with  peanut sauce, BBQ sauce and green salad.

 
CROQUETTES         400/ 550

Spanish style breaded potato with or without bacon served with cocktail  sauce
 

PARMESAN CRUSTED FRENCH FRIES        480
Served with mayonnaise and chil i  aioli

 
TWO FLAVOURS OF BRUSCHETTA           680

Veg or Non Veg.  Chef's special
 
 
 

SALADS
 

 WALDORF           600
Seasonal fruits and celery topped with dried fruits and nuts 

 
CLASSIC CAESAR          750

Gril led chicken, egg,  bacon on a bed of  Romaine lettuce, topped with parmesan cheese
 
 
 

SOUP
 

HONEY PUMPKIN          400
Roast pumpkin soup topped with honey and pumpkin seeds

 
CLEAR           300/450

A light veggie or chicken soup with  penne pasta and wild mushrooms
 
 
 

SANDWICHES
 

CLASSIC   CLUB SANDWICH            750
Homemade bread, ham, fried egg, bacon, chicken, lettuce, tomatoes, cucumber and French fries

 
BRAISED PORK BELLY WITH STUFFED CROISSANT     900

Homemade Croissant,  ham, fried egg, bacon, lettuce, tomatoes, cucumber and French fries
 

GRILLED VEGGIE WITH STUFFED CROISSANT           650       
Homemade Croissant,  gri l led veggie, lettuce, tomatoes, cucumber and French fries

 
MEXICAN QUESADILLA 750 / 850

Stuffed with cheese, sweet corn, kidney beans, mixed veggie, Served with sour cream, tomato salsa,  guacamole 
Your choice of Veggie or Chicken 

 
AVOCADO (BACON) WRAP        900

 Stuffed with avocado, crispy bacon, iceberg lettuce, salsa and chil i
                                                                

Prices include all taxes



 
                                                                

PASTA
 

Choice of pasta:  spaghetti  or penne
 

AGLIO, OLIO PEPPERONCINO         850
Flakes of garl ic and red chil i  with extra virgin olive oil

 
BOLOGNESE        1100

Beef ragout,  Parmigiano Reggiano, fresh basi l  and tomato sauce 
 

CARBONARA     900
Bacon, parmesan cheese and creamy white sauce 

 
IMAGO DEI CLASSIC LASANGA      1200

Eggplant,  mushrooms, spinach, buff ragout,  parmesan, basi l  pesto and tomato sauce 
Veg        900

 
 
 

HOME MADE THIN CRAFTED FLAT BREAD PIZZA
 

MARGHERITA  950
Buffalo Mozzarella cheese, tomato sauce and fresh basi l

 
SALAME    990

Salami,  Buffalo Mozzarella cheese, fresh basi ls ,  seasonal mushrooms and tomato sauce 
 

HAWAIN    1100
Ham, bacon, smoked chicken gri l led pineapple, Buffalo Mozzarella cheese and tomato sauce  

 
FUNGI MUSHROOMS AND OLIVES    950

Sautéed mushrooms, marinated pitted olives,  basi l  pesto, fried shallots,  Buffalo mozzarella cheese and tomato sauce 
 
 
 

MAINS
 

OVEN BAKED BRAISED PORK BELLY           1300
220g Slow cooked pork belly served with our famous mashed potatoes and thyme sauce

 
BAKED MARINATED TOFU          900

200g Tofu Steak served with char-siu sauce and steamed rice
 

CHICKEN PIE          1100
House made Chicken pie served with seasonal veggies and mushroom sauce

 
GRILLED FISH          1600

200g Pan seared Basa f ish with lemon sauce.  Served with rice
 

RISOTTTO          950/  1400
Seafood or mushroom Ital ian rice with parmesan, basi l  and green peas 
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Prices include all taxes



DRINKS
 

SOFT DRINKS
MINERAL WATER 120

 COKE/SPRITE/ FANTA 120

SODA 90

FRESH LEMON SODA 180

 TONIC WATER 280

FRESH JUICE 400

MINT LEMONADE 280
 

HOT DRINKS
 

ESPRESSO SINGLE 140

 ESPRESSO DOPPIO 190

AMERICANO 200

 MACCHIATO 190

CAPPUCCINO 260

LATTE 260

MOCHA 270

HOT CHOCOLATE 250

HOT LEMON HONEY 180
 

TEA
PLEASE ASK FOR OUR CURRENT SELECTION     200

 
COLD DRINKS

 
ICED AMERICANO 210

ICED CAPPUCCINO/ LATTE 295
 

 HOUSE WINE
 

WHITE/RED

BY GLASS 700

BY BOTTLE 2800
 

BEER
 

BARAHSINGHE DRAUGHT BEER 450
TUBORG BOTTLE        650 

CARLSBERG BOTTLE      800
 

BRING YOUR OWN BOTTLE 
 

WINE 1000 PER BOTTLE

SPIRITS 250  PER PERSON
 

KEEP YOUR BOTTLE WITH US!  
  

Prices include all taxes



 
 
 

HIGH TEA
 

2000 Net Per Person
 
 
 
 

TO DRINK
 

Selection of tea, coffee 
Freshly squeezed seasonal   juices

 
 
 

ADD A WINE
 

Please ask our staff for our current wine selection 
 
 
 

TO EAT
 
 

A selection of Finger Sandwiches

House Made Raison Scones with Clotted Cream

A selection of Mini Savouries

Mini Cakes

Mini Cheesecake
 
 

Prices include all taxes
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