


SANDWICHES:

BREAKFAST:
6.00am - 10.00am

Breakfast Egg Tacos
Aupa egg tacos filled with mushrooms and cherry tomatoes

 (GF) (V)

Vegetable Hash with Poached Eggs 
Sauteed soybean sprouts, eggplant, zucchini topped with poached eggs

(V)

International Breakfast
Baked bacon, grilled sausages, two eggs (any style), mushrooms, tomato, hash brown potato

Savory Breakfast Bowl 
Potatoes, tomatoes, spinach, avocado, eggs, and feta cheese

(GF) 

Organic Porridge Bowl
Served with local honey, nuts, raisins, and milk

K39

K39

K39

K39

K30

Available from 10.00am - 10.00pm

Toasted Chicken & Avocado
Grilled chicken, avocado, mayonnaise, and herbs

Ham & Cheese
Ham, tomato, and cheddar cheese

Tuna Bagel
Tuna, gherkins, onion, chili, and garlic aioli

Beef Burger
Beef burger patty, tomato, lettuce, pickles, cheddar cheese, bacon, French fries, mayonnaise and ketchup

Chicken Wrap
Grilled chicken marinated with fresh herbs, fresh tomato, lettuce, cream cheese, pesto, cucumber,
French fries, mayonnaise and ketchup

Crumbed Fish Burger
Crumbed poulet fish, tomato, lettuce, pickles, cheddar cheese, French fries, mayonnaise and ketchup

Traditional Club Sandwich
Perfect combination of grilled chicken, fried egg, bacon, tomato, lettuce, served on toasted bread with
French fries, mayonnaise and ketchup

Cheese Baguette
Homemade baguette filled with cheese, tomato, lettuce, pesto sauce with French fries, mayonnaise and
ketchup

Vegetarian Sandwich
Served with grilled organic vegetables, pesto and tapenade

 (V)

(GF) Gluten Free | (VG) Vegan | (V) Vegetarian

Please contact our restaurant staff for any dietary requests. Prices are inclusive of 10% GST

K25

K25

K25

K55

K55

K45

K45

K40

K39



COLD APPETIZERS:

Prawn Salad
Sauteed garlic prawns, lettuce, egg, tomato, onion, black olives, capers and raspberry vinaigrette

K50

(GF) Gluten Free | (VG) Vegan | (V) Vegetarian

Please contact our restaurant staff for any dietary requests. Prices are inclusive of 10% GST

K25

K25

(GF) 

Red Snapper Ceviche
Fresh red snapper fillet, coriander, chili, onion, tomato, capsicum, lemon juice, green banana chips

(GF) 

Greek Salad
Lettuce, tomato, cucumber, onion, capsicum, olives, feta cheese, oregano, olive oil and lemon

(GF) (V)

K50

K45

HOT APPETIZERS:

Mediterranean Scallops & Prawns
Caramelized scallops and prawns served on a base of eggplant excalivada on homemade French baguette

Chicken Roulade
Chicken breast filled with sauteed aupa, served on top of eggplant puree with saffron and coconut sauce

K55

K45

SOUPS:

(GF) 

Aupa Veloute (V) (Vg) 
Fresh aupa sauteed in onion, garlic and potatoes served with homemade bread toast

Pumpkin Cream (V) (Vg) 
Light roasted pumpkin, carrot, leeks, garlic, potatoes, olive oil served with fresh basil jus

Red Lentil Soup (V) (Vg) 
Red lentil, celery, onion, carrot, garlic, vegetable broth served with homemade bread toast

K25

CURRIES:

Butter Chicken
Flavored butter chicken served with steamed rice, fresh garden salad and papadums

Fresh Fish Curry
Fresh fish of the day simmered in curry sauce served with  mustard rice, naan and salad

Lamb Curry 
Authentic mild spiced lamb curry served with cumin rice, chutney, papadums and salad

Thai Vegetables Curry
Thai style yellow curry with vegetables served with steamed rice, salad and papadums

K69

K69

K69

K69



SEAFOOD & FISH:

Grilled Lobster
Chargrilled lobster served with herbed potatoes, grilled vegetables and lemon butter sauce

K89

(GF) Gluten Free | (VG) Vegan | (V) Vegetarian

Please contact our restaurant staff for any dietary requests. Prices are inclusive of 10% GST

K99

K75

(GF) 

Salmon Fillet
Salmon fish fillet simmered on meuniere sauce served with aupa, fresh parsley and fried capers

Pan-fried Fresh Fish
Fresh fish of the day servedd with garlic mashed potatoes, vegetables topped with lemon butter sauce

K89

K69

Pan-seared Prawns
Pan-seared prawns served with herb potatoes, grilled vegetables and lemon butter sauce

Yellowfin Tuna Fillet
Served with green beans, mashed potatoes, caramelized eggplant, pesto sauce and parmesan cheese

K79

K88

FROM THE GRILL:

T-bone Steak
Grilled T-bone steak served with grilled vegetables, French fries, aioli and pepper sauce 

Grilled Chicken Breast
Chicken breast served with mashed potatoes, grilled vegetables topped with chimichurri sauce

Grass-fed Beef Tenderloin
Grilled beef tenderloin served with grilled vegetables, mashed potatoes and red wine jus

K99

Char-grilled Rib Eye

Braised Pork Chop
Served with mashed potatoes, grilled vegetables topped with chimicurri sauce

K69

  (GF) 

  (GF) 

Sirloin Steak
Served with sauteed herbed potatoes, grilled long green beans and mushroom sauce

  (GF) 

  (GF) 

Lamb Cutlets
Chargrilled lamb cutlets served with herbed potatoes, grilled vegetables and red wine jus

  (GF) 

Served with sauteed herbed potatoes, grilled long green beans and mushroom sauce
  (GF) 

  (GF) 

K99

K89

K99

LOCAL SIGNATURE DISHES:

Coconut Chicken with Aupa
Chicken breast cooked in coconut milk and aupa served with steamed rice

Kangkong Omelette
Shredded kangkong leaves omelette served with steamed rice

Creamy Aibika
Simmered aibika leaves in coconut cream served with steamed rice

K39

K36

K25



DESSERTS:

Sticky Dates Pudding
Homemade sticky dates pudding served with caramel cream and vanilla ice cream

K33

(GF) Gluten Free | (VG) Vegan | (V) Vegetarian

Please contact our restaurant staff for any dietary requests. Prices are inclusive of 10% GST

KIDS MENU:

Nemo
Fresh grilled fish fingers accompanied with French fries and tartar sauce

Woody's Beef

Claudio's Chicken
Crumbed chicken strips with fries, green salad and tomato sauce

Pinocchio

Penne pasta sauteed with chicken strips simmered in creamy sauce

  (GF) 

Mousse Duet
Perfect combination of chocolate served on top of vanilla sponge and caramelized nuts

Citron Brulee
Homemade crystal citrus creme brulee served with carquinyolis

Hazelnut Vanilla Bavarois
Rich bavarian cream with refreshing berry coulis cream and almond wafer

Fruit Platter
Selection of seasonal tropical fruits

K33

K33

K33

K25

Spaghetti with bolognese sauce and parmesan cheese

Mini Mouse
Homemade mini cheese beef burger served with French fies

Snow White

Char-grilled steak with mashed potato and vegetables

Milkshake
Vanilla
Strawberry
Chocolate
Oreo

K22

K22

K22

K22

K22

K22

K18



PIZZA MENU:

K40

(GF) Gluten Free | (VG) Vegan | (V) Vegetarian

Please contact our restaurant staff for any dietary requests. Prices are inclusive of 10% GST

Pizza Margherita 
Tomato sauce, mozzarella and fresh basil

Pizza Varese 
Fresh tomato, garlic oil, eggplant, capsicum, fresh basil

Pizza Vegetariana 
Tomato sauce, mozzarella, mixed vegetables

Pizza Pepperoni
Tomato sauce, mozzarella, salami, ham and black olives 

Pizza Hawaiian
Tomato sauce, mozzarella, ham and pineapple 

Pizza Casa Nostra
Tomato sauce, mozzarella, tuna, onion, capsicum, black olives 

Pizza Bismark
Tomato sauce, mozzarella, ham, mushroom and egg

Pizza Quattro Stagioni
Tomato sauce, mozzarella, ham, mushroom, artichoke, black olives 

Pizza Regina
Tomato sauce, mozzarella, capsicum, onion, beef strips

Pizza Rustica
Tomato sauce, mozzarella, salami, goat cheese, mushrooms

Pizza Quattro Formaggi 
Mozzarella, goat cheese, gorgonzola, edam cheese

Pizza Orientale
Tomato sauce, mozzarella, capsicum, onion and chicken strips

Pizza Ursu
Tomato sauce, mozzarella, mushrooms, chorizo, sausage, bacon, ham and chili

Pizza Pollo & Pancetta
Barbeque sauce, mozzarella, bacon, chicken and onion

Pizza Pescatore
Fresh mix seafood, tomato sauce, mozzarella and basil

Mozzafiato Calzone 
Mozzarella, ricotta and sauteed aupa 

Pizza Nutella
Nutella, banana, sugar powder

(V)  

(V) (Vg)

(V)  

(V)  

(V)  

(V)  

K40

K45

K45

K45

K45

K45

K45

K45

K50

K50

K50

K50

K50

K50

K60

K50


