
    V Denotes vegan menu items GF Denotes gluten free menu items 
N Denotes menu items containing nuts 

For any dietary intolerance, please inform our staff  
All Prices are in USD and Subject to 10 per cent service charge and prevailing government taxes  

 
 

 

Snacks 
Edamame steamed in the pod V GF        $8 

Hummus raw vegetable crudités V GF        $8 

Mixed Salad lettuce, cherry tomato, cucumber, carrot, lemon dressing V GF     $8 

Sushi Roll tuna, mayonnaise, avocado, cucumber GF      $16 

Popcorn Chicken with mayonnaise         $16 

Chicken Sate sweet soy, pickled cucumber, peanut sauce N              $12 

Pasta 

Your choice of pasta: penne, spaghetti, gluten free pasta, whole wheat pasta, brown rice pasta  

Alfredo or Roast Tomato                        $14 

Beef Bolognese                         $16 
 

Wok-Fried 

Egg Noodles stir-fried with shredded vegetables, egg crepe, sweet soy           $18 

Fried Rice brown rice with egg, vegetables and chicken             $18 

Pad Thai rice noodles, prawn, tofu, bean sprouts, tamarind, peanuts N           $18 

Cashew Chicken broccoli, beans, cashews, soy, sesame, served with rice N    $18 
 

Sandwiches and Burgers 

All sandwiches and burgers are served with French fries and mixed leaf salad 

Toastie ham and cheese on brown bread         $14 

Mini Club shaved turkey, bacon, egg, cheese, tomato, lettuce            $14 

Slider Wagyu beef, tomato, lettuce or add cheese             $18 
 

Pizza 

Margherita mozzarella, fresh tomato passata, basil         $12 

Hawaiian mozzarella, fresh tomato passata, smoked ham, pineapple          $12 
 

Meat and Seafood 

Served with your choice of two sides- fried baby potatoes, creamy mashed potatoes, French fries 

Steamed rice, beans, broccoli, carrots, mixed leaf salad 

Angus Beef minute steak grilled to your liking GF            $18 

Chicken Breast pan roasted GF               $16 

Reef Fish simply seared GF         $16 

Crispy Fried Battered Fish with tartare sauce GF             $18 

Sweets 

Fruit Salad exotic fresh fruits, basil pearls, milk ice cream GF             $8 

Banana Split caramelized banana, coconut ice cream, peanut, caramel sauce GF N                  $8   

Carrot Cake cream cheese, passion fruit frosting              $8 

Ice Cream two scoops of house churned ice cream or sorbet GF           $8 

 


