ANCORA



A fusion of Mediterranean heritage
and modern culinary artistry



At Ancora, we blend the timeless charm of the Mediterranean
with modern sophistication.

Our diverse menu caters to every palate, making it the perfect
choice for both leisurely lunches and unforgettable dinners.



Embracing the soulful flavors of the
Mediterranean




Business Lunch

Cold Appetizers

Ancora’s Watermelon Salad
Avocado | compressed watermelon with mint | butter lettuce | feta
| sunflower seeds | baby cucumbers

Heirloom Tomato Carpaccio and Burrata
shaved macadamia | raspberry vinaigrette

Caesar
romaine, prawns sautéed in butter | garlic and parsley garlic
croutons | parmesan

Mains

N York Steak
grilled asparagus | white beans | chimichurri

Grilled Baby Chicken
Orzo - rice shaped pasta | citrus | fennel salad

O®

Sauteed Gambas
butter and paprika sautéed prawns | romesco | olives crumbs

O®®

Rigatoni 57
charred broccolinis | arrabbiata sauce | capers | kalamatas

®®

Sweets

Pavlova
berries | citrus cream | crisp meringue

Peaches Flambee

Grand Marnier | passion fruit sherbet | white chocolate granola

O®®

Basque Cheese Cake
compressed strawberries |lavender |honey

O®

Wines

Cielo e Tierra “Bio Bio” Veneto Italy
Chardonnay IGT

Cielo e Tierra “Bio Bio” Veneto Italy
Merlot

Casa Defra, Veneto Italy
Prosecco DOC Brut

Starter | Main Course

Starter | Main Course | Dessert

Two Starters | Main Course | Dessert
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