


Our team can give you more information about allergens present in 
our dishes.

(d) = contains dairy 
(v) = vegetarian

(n) = contains nuts 
(vg) = vegan (g) =  contains gluten

NURA

A celebration of the Mediterranean, Nura embraces 
the art of grilling to showcase the region’s eclectic 
food culture.

Simple cooking techniques root the Nura experience, 
with freshly caught seafood and quality meat prepared 
over charcoal. Flavourful dishes feature seasonal 
ingredients, guided by a sharing ethos.

TO SHARE

Crudités, Tzatziki, Hummus, Babaganoush (v, d)

Manchego, Black Truffle Croquettes (v, g, d) 

Blistered Padron Peppers, Sea Salt (vg) 

Hand Crafted Patanegra Ham, (g) 

Pan Con Tomate

Grilled Mediterranean Sardines, Toast, (g, d) 
Pickled Shallots

Pulpo a la Gallega

Fried Squid, Smoked Paprika Dip, Piparra Peppers (g)

Mussels, Pickled Fennel, Chorizo Butter (g, d) 

Ash-baked Aubergine (vg, g)  
Capsicum Sauce, Lemon Crumble

CRUDOS & SAL ADS

Kilada Prawn Crudo, Pink Pepper, Preserved Lemon

Yellowtail Tiradito, Citrus Dressing

Beef Tartare, Bone Marrow Emulsion, Caperberries (g)

Greek Salad, Tomatoes, Olives, Cucumber (v, g, d)

Nura’s Caesar Salad (g, d) 

Grilled Beetroot Salad, Smoked Ricotta, (v, d, n)
Fresh Mediterranean Herbs

Heritage Tomato Carpaccio, Chives, (vg)
White Balsamic Vinegar

FROM THE CHARCOAL GRILL

SEAFOOD

Local Greek Seabass    

Whole Spiny Lobster (d)   

Greek Kilada Prawns, 5 pieces (d) 

Fresh Catch of the Day 

 
MEAT &  P OULTRY

Nura Burger, (g, d)  
Tomato Relish, Gherkins, Onion Jam, Greek Cheese

Souvlaki, Marinated Chicken, Tzatziki, 
Pickled Shallots, Tomato

Spatchcock Free Range Half Chicken 

Black Angus Tomahawk  

Japanese A4 Wagyu Striploin 100g 

PASTA

Homemade Cavatelli, Zucchini, Mint (vg, g) 

Spaghetti Alla Bottarga, Garlic Olive Oil, Chili (g)

 
P IZ ZET TE

Margherita (v, g, d)     
Tomato sauce, Fiordilatte, Basil

Greek (v, g, d)      
Tomato Sauce, Fiordilatte, Feta, Red Onions, Black Olives

Diavola (g, d)      
Tomato Sauce, Fiordilatte, Chorizo, Chilli Flakes, Oregano

Green (v, d, n)      
Pistachio Pesto, Wild Horta, Manchego Flakes

 

SIDE DISHES ( VG)      

Charred Broccoli

Smoked Roasted Potatoes

French Fries

Mixed Greens Salad

SAUCES      

Peppercorn Sauce (d)

Chimichurri (vg)

Salmoriglio (vg)

Red Wine Sauce 

DES SERT

Basque Cheesecake (v, g, d)     

Crema Catalana, Coconut (v, d)    

Seasonal Fruit Platter (vg)     

Daily Selection of Ice Cream and Sorbet (v, vg, d, n)    
 


