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TO BEGIN

Mediterranean Fish Carpaccio - lemon, olive oil, tomato seeds, olives, wild rocket, coriander, ▲ 1850
served with fresh bread 

Pan-Fried Scallops - bisque sauce and a zucchini citrus salad 2700

Prawns - chilli, garlic & tomato sauce, served with grilled pita bread ▲ 1950

Fish Ceviche Salad - lime, coconut milk, wild rocket, chilli, cucumber, red onion and basil, ▲ 1850
served with crusty baguette

Fresh Coconut Prawns - grated coconut, chilli lime dipping sauce and garden salad 1950

Sirloin Tataki - seared beef, soy, ginger, lemongrass, chilli and crunchy salad ▲ 1750

Beef Carpaccio - sherry vinegar, olive oil, blue cheese, hazelnut and wild rocket, served with fresh bread ▲ 1750

Chicken Medallions - marinated in thyme, garlic + lemon zest, grilled with spiced lentil salad and a ▲ ● 1650

drizzle of yoghurt

Baked Artichoke - bruschetta, bacon, tomato, thyme and parmesan ● 1300

FROM THE GARDEN

Baked Beetroot - wild rocket, aged cheese, nuts, basil and beetroot reduction ■▲ 1750

Charred Cauliflower - grated tomato, olive oil, chilli, yoghurt and spring onion ■▲ 1650

Thai Salad - crunchy vegetables, mint, coriander, glass noodles and peanut Nam Jim dressing ● 1950
With your choice of pork, or chicken and prawn

Greek Salad - garden vegetables, feta, olives, fresh herbs, lemon juice and olive oil ▲● 1850
Add chicken 300

Vegetarian ■				Gluten Free ▲    Vegetarian option available ●



▲ 2900

▲ 3000

▲ 3200

TO FOLLOW

Pan-Fried Poulet Fish - cauliflower cream, silverbeet, tomato confit and grilled vegetables  

Seafood Fettuccine - tomato bisque, garlic and fresh basil

Rack of Lamb - New Zealand lamb, slow-roasted tomatoes, kumala & carrot purée and red wine jus 

Tender Beef Madras Curry - minted yoghurt, fresh coriander and steamed rice ▲ 2700

200g Vanuatu Beef Fillet Steak - potato dauphinoise, slow roasted tomatoes, confit garlic & red wine jus ▲ 3200

Grilled Chicken Thigh - green risotto, thyme, garlic and a tangy salad ▲ 270 0 

Vegetarian Risotto - white wine, pan-fried mushrooms, market vegetables and parmiggiano  ■▲ 2500

Aged Beef Tagliata - sliced sirloin, cauliflower cream, red wine jus and seasonal vegetables ▲ 2900

Tamanu Seafood Curry - our house-made curry paste, coconut milk, tomato, spring onion, ▲ 3000

coriander and steamed rice

Mediterranean Veggie Stack - grilled vegetables, lentil rice, fresh tomato salsa and tahini ■▲ 2400

ON THE SIDE

Torn Potato Wedges with thyme and garlic ■▲ 700

Raw & Slow-Cooked Tomatoes, olives, basil and olive oil ■▲ 700

Garden Salad with a Dijon vinaigrette ■▲ 700

Fries with aioli dipping sauce ■▲ 700

Sautéed Greens, feta and roasted garlic ■▲ 700

Vegetarian ■				Gluten Free ▲    Vegetarian option available ●



TO FINISH

Belgium Chocolate Fondant - served with rich butterscotch, vanilla bean ice cream and biscuit crumbs 1500

Caramelised Lemon Pastry Tart - served with house made coconut ice cream and fresh lemon 1350

White Chocolate & Passionfruit Mousse ▲ 1350

Passionfruit & Raspberry Crème Brûlée 1400

FROZEN DELIGHTS

A Trio Of House Made Ice Creams - ask your wait staff for today’s flavours  ▲ 750

A Trio Of House Made Tropical Fruit Sorbets - ask your wait staff for today’s flavours ■▲ 750

Add a shot of vodka to our sorbet 750

CAFÉ GOURMAND

Espresso (or coffee of your choice) and a trio of tempting petite desserts 1100

Affogato - Frangelico, Espresso & Ice-cream 1100

SAVOURY DELIGHTS

Cheese Plate - served with cornichons, olives, pesto and our own baked breads   ■  For one - 1250 
To share - 1995

Vegetarian ■				Gluten Free ▲    Vegetarian option available ●
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