SALADS AND APPETISERS

CAESAR SALAD

Romaine lettuce with Caesar dressing, shaved parmesan, bread crouton
Additional grilled chicken

Additional grilled prawns

PAPAYA PRAWN SALAD (N) (9)
Roasted prawns tail with papaya salad with crushed chilli, roasted
peanut with fish sauce

NICOISE SALAD
Tuna flakes, potato, green beans, anchovies, tomato, olives with
assorted leaves and mustard sauce

SALAD MEXICANA
Lettuce leaves, bell pepper, corn kernel, red onion, kidney beans,
sautéed beef, tomato, avocado and corn chips

GREEK SALAD (V)
Sliced of cucumber, onion, olives, tomato with Greek feta cheese with
romaine lettuce and extra virgin olive oil

DETOX SALAD
Assorted salad leaves, beetroot, orange flesh, cucumber, grated carrots
and avocado, soft boiled egg, shaved parmesan, extra virgin olive oil

ROQUEFORT CHEESE (N) (V)
Romaine lettuce, Roquefort cheese, baby radish, orange flesh with
balsamic walnut vinaigrette

THAI SATAY (N)
Three beef and three chicken skewers with creamy peanut sauce

FRIED SPRING ROLLS
Crispy fried spring rolls with chicken and mushroom served with
variety of dips

TEXAS NACHOS (S)

Served with chilli beef ragout with melted cheese and tomato jalapeno
relish

CHEESE PLATTER (V)
Variety of three cheeses with assorted condiment

SOUPS

SEAFOOD TOM YUM (S)
Thai style hot and spicy seafood broth and mushrooms

LEMONGRASS CHICKEN BROTH
Strips of chicken with lemongrass lime broth and homemade chilli
served with steamed rice

CHILLED GAZPACHO (V)
Blended fresh tomato with cucumber, bell pepper dice, coriander herbs
and garlic olive oil

A—Alcohol N—Nuts P—Pork S—Spicy V- Vegetarian

All the above prices are in USD and subject to 10% service charge and applicable taxes.
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SANDWICH AND WRAPS

CLUB SANDWICH (P)
Layered of grilled chicken with fried egg, tomato, streaky pork bacons,
lettuce and French fries

TUNA MAYONNAISE
With shredded lettuce, rye bread and French fries

BBQ CHICKEN SANDWICH
French baguette with BBQ grilled chicken, tomato and lettuce with
French fries

OPEN STEAK SANDWICH
Grilled beef, caramelised onion, cherry tomato and balsamic mushroom
with rye loaf

GRILLED BEEF WRAP
Grilled beef, onion, bell pepper, tomato, lettuce with mustard sauce
served with side salad

VEGETARIAN WRAP (V)
Marinated vegetables, coriander pesto and Mozzarella cheese and
potato wedges

QUESADILLA (S)

Warm tortilla with melted cheese and fresh chilli (V)
Additional chicken

Additional prawns

BURGERS

SURF AND TURF BURGER
Beef burger with fried shrimp, soft sesame bun, lettuce, tomato, onions
and French fries

DOUBLE CHEESE BURGER
Beef burger with double cheese in soft sesame bun, lettuce, tomato,
caramelised onions with French fries

REEF FISH BURGER
Roasted reef fish fillet with sesame bun, pickled vegetables, tomato,
creamy remoulade and French fries

A—Alcohol N—-Nuts P—Pork S-—Spicy V- Vegetarian

All the above prices are in USD and subject to 10% service charge and applicable taxes.
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BREEZE BITES

PRAWN FRITTERS
Batter fried prawns with cucumber, carrot and wasabi mayonnaise

CALAMARI FRITTERS
Deep-fried calamari rings with spicy herbs mayonnaise, lemons

MEXICAN BURRITTOS
Tortilla wraps with minced beef with jalepeno, mushroom, tomato
and avocado

SHRIMP TACOS
Sautéed paprika shrimps with avocado, red onion and shredded lettuce

CALIFORNIA TACOS
Tortilla wraps with crispy breaded chicken, fries and cilantro herbs and
lime

TRIPLE CHICKEN WINGS
Crispy fried chicken drumlets served with French fries and dips

CHEESE STICK (V)
Breaded and fried cheese stick with garlic tomato sauce

CHICKEN GOUJON (S)
Breaded chicken fillet with spicy dipping sauce

PROVENCALE VEGETABLES GRATIN (V)
Stuffed mushroom, stuffed zucchini and tomato with herbs crumbs

BAKED POTATO SKIN (P)
With chives, sour cream, crispy bacon, grated cheese with tomato relish

PIZZAS

FRUTTI DI MARE
With tomato sauce, Mozzarella cheese, medley of seafood with herbs oil

PEPPERONI (P)
Sliced salami with roasted bell pepper, marinated olives and grated
Mozzarella cheese

HAWAIIAN
Diced pineapple with smoked chicken and tomato sauce, grated
Mozzarella cheese

MASHUNI (S)
With tomato sauce, Mozzarella cheese, tuna flakes, red onion, chilli,
shaved coconut and lime juice

QUATTRO FORMAGGI (V)
Selection of four cheese with garlic and extra virgin olive oil

ORTOLANA (V)
With tomato sauce, Mozzarella cheese, grilled vegetable and extra
virgin olive oil

MARGHERITA (V)
With tomato sauce, Mozzarella cheese and herbs

A—Alcohol N—Nuts P—Pork S—Spicy V- Vegetarian

All the above prices are in USD and subject to 10% service charge and applicable taxes.
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MAIN DISHES

SWEET AND SOUR CHICKEN 26
Crispy fried onion, bell pepper, pineapple in sweet sour sauce served
with steamed rice, sunny side up egg and pickles

WOK FRIED SEAFOOD (S) 29
With onions and vegetables in garlic oyster sauce, served with steamed
rice, sunny side eggs and pickles

CRISPY FRIED CHICKEN WITH SWEET CHILL SAUCE 24
Crispy fried chicken with fruit and sweet chilli served with steamed rice
and pickle

STIR FRIED BEEF WITH CAPSICUM 29
With bell pepper and onion cooked in sweet and sour sauce served with
steamed rice, sunny side eggs and pickles

WOK FRIED CHICKEN WITH CHILLI AND CASHEW NUT (N) 26
With onion, bell pepper and dried chilli with cashew nut served with
steamed rice, sunny side up egg and pickles

SEAFOOD FRIED NOODLES 25
Stir-fried with prawns, mussels, squids with sweet soya sauce and
vegetables

PAD THAI (N) (S) 25
Wok-fried flat rice noodles with chicken, prawns, eggs and vegetables
in tamarind sauce, peanut chilli sauce

THAI FRIED RICE (S) 25
With shrimps, chicken, peas, sunny side egg and chicken satay

GRILLED GARLIC PRAWNS 45
Grilled tiger prawns with garlic and herbs with seasonal vegetables and
pineapple rice

LEMON GRILLED CHICKEN 34
Served with seasonal vegetables, mushroom cream sauce
and French fries

CATCH OF THE DAY (kindly ask our team) 34
Pan seared reef fish fillet served with boiled potato and grilled seasonal
vegetables

GRILLED BEEF RIB EYE STEAK - 250g 53
Served with seasonal vegetables and black peppercorn sauce

BENTO BOX LUNCH SET

JAPANESE 37 HEALTHY 37
Pickled vegetables Boiled chicken breast with

Maki sushi rolls steamed carrots

Assorted sashimi Poached beef fillet with Jasmine rice
Prawn Nigiri Prawn salad

ASIAN TWIST 35 AMERICANO 35
Pickled vegetables Cobb salad

Roasted chicken Surf and turf burger

Seafood fried rice Potato wedges

Spring roll Fried nugget

A—Alcohol N—Nuts P—Pork S—Spicy V- Vegetarian
All the above prices are in USD and subject to 10% service charge and applicable taxes.



DESSERTS

CHOCOLATE CAKE
Warm dark chocolate cake with berries and vanilla ice cream

TIRAMISU (A)
Rich chocolate tiramisu with mocca butterscotch sauce

FRUIT CAKE (A)
Chocolate roulade with berries and vanilla ice cream

MANGO CHEESECAKE
Fresh mango with cream cheese and summer fruit dressing

UM ALI (N)
Creamy bread pudding with rose water, milk, raisins and pistachio nut
stuffing

PASSION SNOW ICE
With ginger and Thai basil

FRUIT PLATTER
Seasonal cut fruit platter

ICE CREAM (PER SCOOP)
Chocolate, strawberry, coconut, caramel ginger and vanilla

SORBET (PER SCOOP)
Passionfruit, lemon, apple, mango and strawberry

AFTERNOON TEA SET MENU
(3:00pm - 6:00pm)
USD 32++ Per Person

ASSORTED PASTRIES
Fruit tartlet, opera cake, strawberry mousse, cheese cake

ASSORTED SANDWICHES
Tomato and cheese, smoked salmon with dill cucumber and
ham with cheese

BAKED SCONES
Preserved strawberries and whipped cream

FRESHLY BREWED
English tea or Coffee

INDIVIDUAL PASTRIES
USD 13++ Per Order

FRUIT TARTLET

CHEESECAKE

OPERA CAKE

STRAWBERRY MOUSSE

BAKED SCONES

Served with jam and whipped cream

A—Alcohol N—Nuts P—Pork S—Spicy V- Vegetarian
All the above prices are in USD and subject to 10% service charge and applicable taxes.
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