
OPEN DAILY FROM 12:00pM UNTIL 10:00PM
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OKRA AND PUMPKIN BURRITOS
Cardamom rice, grilled paneer, lemon pickle, mint yogurt, kachumber

CHICKEN WRAP 
Grilled chicken, avocado, tomato, cucumber, mozzarella cheese, tomato sambal

SEAFOOD WRAP 
Scallops, mussels, fish, squid, lettuce, mozzarella cheese, cocktail sauce

LOVO CHICKEN BURGER
Charcoal bun, lovo chicken, palusami, tomato chutney, onion jam, bacon, 
grilled pineapple

BLACK ANGUS BURGER 
Ground beef patty, brioche bun, sliced cheddar, crisp bacon, slaw

LAMB BURGER 
Lamb patties, mint yogurt, feta cheese, onion, lettuce, slaw

STEAK SANDWICH 
Charred minute steak beef, ciabatta bread, fried egg, crisp bacon, slaw

TASMANIAN OYSTERS

Classic Salad  

Lettuce, cucumber, tomato, onion,

pineapple, avocado, lemon vinaigrette 

HEARTS OF ROMAINE 
Romaine lettuce, Grana Padano, pancetta,
anchovy, poached egg, crouton, 
Caesar dressings 

VIETNAMESE RICE PAPER ROLLS 
Roasted pork, prawns, rice noodle, coriander,
nuoc cham 
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Half dozen, lime, sherry vinegar, sea grapes 

WRAPS & SANDWICHES
ALL SERVED WITH BISTRO FRIES

FRESH SELECTIONS
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SEAFOOD 
Prawns,scallops, calamari, mussels, salsa verde, mozzarella 

CLASSIC MARGHERITA
Italian tomato, extra virgin olive oil, basil leaves, mozzarella
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HAWAIIAN 
Tomato sauce, smoked ham, grilled pineapple 
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VEGETARIAN 
Roasted pumpkin, braised red peppers, Thai basil, goat cheese, sunflower seeds, mozzarella
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WOOD-FIRED PIZZAS
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GRILLED CHICKEN 
DOUBLE SMOKED HAM
SALAMI 
PEPPERONI 
MUSHROOMS 
PRAWNS 

 
PIZZA ADD ONS



Pork Dumpling 
(Steam or Fried) 
Savory minced pork wrapped in soft dumpling skin,
served with light soy and ginger dipping sauce

BEEF kofta skewers
Lebanese minced beef kabab, mint yogurt,
chopped chili

LAMB kofta SKEWERS 
Garlic,oregano,oliveoil, lemon juice 

PORK SKEWERS 
Honey, soy, mint, chili

CHICKEN SKEWERS 
Masala dry rub

ORGANIC SKEWERS 
Field mushrooms, redbellpeppers, paneer,
cherry tomatoes 

Classic Nachos              
Ground spiced beef, sour cream, guacamole,
Pico de Gallo, jalapenos

Crispy Chicken Wings
Tender chicken wings, barbeque sauce

Chicken Quesadillas  
Grilled tortillas with spiced chicken, cheese,
guacamole, Pico de Gallo, sour cream, tomato
sambal

Chicken Dumpling 
(Steam or Fried)  
Juicy minced chicken wrapped in soft dumpling
skin, served with light soy and ginger dipping sauce
 

Chicken Spring Roll   
Chicken minced, mix vegetables, sweet chili sauce
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Choose One: Mint Yoghurt, Tomato Sambal,
Cucumber Raita, Spiced BBQ, Honey-soy Mirin

 
SAUCES

*All skewers come with bistro fries, chopped

salad, and wood-fired naan bread.

GRILLED SKEWERS
FROM BURNING COCONUT SHELLS

BAR BITES & CLASSICS



Chicken Chop Suey     
Stir fry boneless chicken, mix vegetables,
white rice

Adds on:

Vegetable Chow Mien 
Egg noodle, mix vegetables, egg, 
Asian seasoning

Chicken Wonton Soup 
Chicken wonton served in a light fragrant
broth with bok choy and spring onions

Pad Thai
Tamarind sauce, chili paste, shrimp,
peanut, lime

Nasi Goreng   
Indonesian fried rice, chicken drumstick,
chili sambal, prawn cracker

Meatball  
Tasty beef broth, meatball, egg noodle, 
glass noodle

Vegetable Chicken    
Rich chicken broth, veggies, chicken cube,
glass noodle
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BIG PLATES SOUP

Chicken                                    
Prawns                                     
Beef                                       
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Chicken Kari Chaser   
Fijian chicken curry, pickled onion,
coriander, tamarind reduction, coconut &
cumin chutney
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Thai Green Curry
Aromatic curry made with coconut milk,
green curry paste, Thai basil, vegetables,
jasmine rice
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Adds on:
Chicken                                    
Prawns                                     
Beef                                       
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15
15

Red Thai Prawn Curry
Juicy prawns cooked in a rich aromatic red
curry sauce made with coconut milk, jasmine
rice
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Salt & Pepper Pork
Crispy fried pork tossed with garlic, chili, 
and pepper salt, served with rice
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Fish Kokoda 
Market fresh fish, lime juice, capsicum, onion,
chilli, coconut cream, cassava, cilantro

Salt & Pepper Squid 
Fried garlic, fried onion, chili, yuzu mayo

Crumbed Calamari Ring 
Coated calamari, tartar sauce, lime wedges

SMOKED FISH 
Wai tomutomu

Beer – Battered Wahoo 
Served with bistro fries, tartare sauce, chopped
salad, lime

Tuna Salad 
Fijian papaya salad, cucumber, carrot, coconut &
lime dressing, sea grapes, seared tuna

Bistro Fries                                       

Charred Con                                      

Onion Rings with
Avocado Mayo                                   

Spiced Crisp Potato
Skin with Tomato
Sambal and Sour
Cream                                     

Fried Root Crop                                

Roasted Cauliflower                        

Sauteed Broccoli                              

Sauteed Local Spinach
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Corriander Gravy, Kasundi, Jimbaran Sambal,
South Indian Rubs

 
SAUCE SELECTION

Grilled Octopus

grilled scallops

chili crabs

grilled fresh prawn

crispy snapper

grilled lobster
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175

 
SEAFOOD MARKET

 
SIDES

SEAFOOD MENU
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Coriander Gravy, Tomato Sambal, Jimbaran
Sambal, Sambal Kecap, Curry Sauce, Honey
Soy Mirin

GOOD FOR 2 

GOOD FOR 4 680

360

600 gr of Lobster
250 gr of Local Prawn
600 gr of Snapper
500 gr of Crabs
Bowl of Salad and Fries
3 kind of sauces
1 portion of Fruit Platter

1 kilo of Lobster
1 kilo of Local Prawn
1 kilo of Snapper
1 kilo of Crabs
Bowl of Salad and Fries
3 kind of sauces
2 portions of Fruit Platter

 
SAUCE SELECTION



Family Feast (4 pax) 

Couple’s Bucket (2 pax)

SEAFOOD
BUCKET

BUSH
 

Tropical Party 
Bucket (6 pax)

200
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560



Fruit Platter                                                                                                                    

Seasonal local fruits with mint lime yogurt

CHOCOLATE BROWNIE                                                                                                          

Served with fresh fruit, vanilla ice cream, chocolate shaved, sprinkles

Banana Split                                                                                                                     

Three flavours ice cream, chocolate sauce, strawberry sauce, whipped cream

MANGO STICKY RICE                                                                                                             

Steamed sticky rice, mango sorbet, coconut cream sauce

HOUSE – MADE GELATO                                                                                                        

Served with chocolate sauce, strawberry sauce, sprinkle
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DESSERTS








