
/THE MENU/



/SMALL PLATES/

SALMON RILLETTE $30.00

SEAFOOD TEMPURA $30.00

SNAPPER CEVICHE $30.00

CAULIFLOWER FRITTERS $30.00

POACHED ASPARAGUS $30.00

/BIG BOWL SALADS/

SEARED TUNA NIÇOISE $35.00  

DILL & PERNOD CURED SALMON $35.00 

CAJUN CHICKEN OR PRAWN CAESAR $35.00  

SMOKED DUCK $35.00  

FRESH GARDEN BOWL  $35.00 

PANKO FISH FINGERS - GREENS $35.00 



/BIG BOWL SOUP/

SEAFOOD BISQUE $40.00 

SEAFOOD LAKSA $40.00 

BANANA SHALLOT $20.00 

SPICY CHICKEN - LEMONGRASS BROTH $25.00 

ROASTED ARTICHOKE VELOUTÉ $25.00 

/PASTAS/

TAGLIATELLE - CHICKEN RAGOUT $40.00 

SPAGHETTI CARBONARA $40.00 

NAPOLITANO $40.00 

ROASTED BUTTERNUT - ALMOND RAVIOLI  $40.00 



/MAINS/

SOFT HERB CRUSTED SALMON $50.00 

GRILLED REEF FISH $40.00 

GRILLED BLACK ANGUS TENDERLOIN $50.00 

GRILLED RACK OF LAMB $50.00 

SEAFOOD RISOTTO $45.00 

CAJUN CHICKEN $35.00 

VEGETABLE PIE $30.00 

MIX SEAFOOD PLATTER $150.00 



/BURGERS/

WAGYU BEEF $40.00 

CHICKEN $35.00 

SEAFOOD $40.00 

/SANDWICHES/

WAGYU BEEF $45.00

PULLED CHICKEN $35.00

SMOKED SALMON $35.00

/SWEETS/

EMOTION CHOCOLATE BANANA WITH RUM $25.00

MANGO CHEESECAKE $25.00

FRESHLY CARVED SEASONAL FRUIT PLATTER $25.00


