
Main Courses 

Grilled Chicken Spiedini, Peanut Sauce 
With Coconut Basmati Rice or Frites
And either Corn on the Cob or Peas

Breaded Fillet of Fresh Fish
With Coconut Basmati Rice or Frites
And either Corn on the Cob or Peas

Homemade Beef Burger in Brioche 
with Cheddar Cheese, Fries or Corn on the Cob

Fettuccini
Fresh Tomato Sauce & Parmesan

Flatbread Pizza Margarita
Tomatoes, Mozzarella & Fresh Basil

Desserts 

Ice Cream Sundae 
House Chocolate & Vanilla Ice Creams 

Salted Caramel, Caramelised Popcorn & Pecan Nuts

Pistachio & Chocolate Brownie

Cinnamon Caramelised Banana Split 
Vanilla Ice Cream & Caramelised Nut Crumble

Seasonal House Ice Creams & Sorbets Bds

Ice Creams: Peanut Butter, Salted Caramel, Chocolate, Vanilla. 

Sorbets: Tamarind, Coconut, Pineapple, Sorrel, Mango, Guava, Passionfruit

Three scoops, served with an Almond Tuile or Peanut & Chocolate Cookie

One course $40, Two courses $80
For children of 11 & under

CHILDREN’S MENU

Almost all our food, whether  
fished or farmed, is sourced from  

local organic suppliers. 


