
D
E
S
S
E
R
T
S
  

 D
ark G

anach
e M

ille
 F
euille  

$
1
1
.0
0
 

S
erved

 w
ith

 a B
elgium

 ch
ocolate sauce 

 F
re
sh
 F
ruit Pla

tter 
$
1
0
.0
0
 

  C
H
A
M
PA

G
N
E
 &
 S
PA

R
K
LIN

G
 W

IN
E
 

M
oet &

 C
h
a
nd
on B

rut Im
perial 

$
1
1
8
.0
0
 

T
aittinger B

rut R
e
serve H

alf B
ottle

 
$
5
9
.0
0
 

D
olce S

and
i F

ruity and
 S
w
eet, Italy

 
$
4
8
.0
0
 

Prosecco Il F
resco S

pum
ante D

ry, Italy 
$
3
9
.0
0
 

 W
H
IT

E
 W

IN
E
 

Pinot G
rigio V

e
nto, Italy

 
$
3
2
.0
0
 

fresh palate show
ing balanced acidity 

T
w
o O

cea
ns C

h
ard

onnay, S
outh

 A
frica

 
$
3
8
.0
0
 

m
edium

-bodied w
ine w

ith an excellent balance betw
een 

the tropical fruit flavors and oak  
B
ab
ich

 M
arlb

orough
 S
auvignon B

la
nc, N

ew
 Z
eala

nd
 

$
5
8
.0
0
 

gooseberry, w
hite grapefruit, orange zest and honeydew

 
 R
O
S
E
 W

IN
E
 

G
atao R

ose, Portugal 
$
2
7
.0
0
 

young and fruity arom
a
 

 
 

 

T
w
o O

cea
ns R

osé, S
outh

 A
frica

 
$
3
8
.0
0
 

flavors of cherry and straw
berry lead to a m

ildly sw
eet finish 

 R
E
D
 W

IN
E
 

2
0
0
4
 K
ressm

a
nn S

olo, C
ab
ernet S

auvignon, F
rance  

$
 2
7
.0
0
 

offers intense nose w
ith fruity arom

as and hints of tobacco and spices 
J
J
 M

c W
illia

m
 S
h
iraz C

a
b
erne

t, A
ustralia

 
$
 3
8
.0
0
 

a m
edium

 bodied w
ine w

ith spicy cherry berry fruit flavors 

2
0
0
4
 F
etze

r C
old

w
ater C

re
ek, M

erlot, U
S
A
  

$
 4
4
.0
0
 

m
edium

 bodied, dry red w
ine w

ith cherry and spicy-berry arom
as and flavors 

       
2
0
0
8
/10

 

   

IN
 R
O
O
M
 D
IN

IN
G
 

M
E
N
U
 

PLE
A
S
E
 D
IA

L 3
3
1
1
 

 
A
ll D

ay M
enu 

11:3
0
 am

 - 11:0
0
 pm

 



 

     

B
R
E
A
K
F
A
S
T
  

 T
o place a b

reakfast ord
er, please use th

e d
oor knob

 m
enu or d

ial 3
3
11 

T
h
ere is a d

elivery ch
arge of $

7
.5
0
 per person 

 M
im
osa

 S
unrise

 
$
4
8
.0
0
 

O
ne b

ottle of sw
eet, fruity sparkling w

ine w
ith

 fresh
 orange juice 

T
h
e b

est w
ay to start your d

ay! 
 C
h
a
m
pagne B

re
akfa

st 
$
5
8
.0
0
 

T
h
e b

reakfast of your ch
oice accom

panied
 b
y 

  
 

a h
alf b

ottle of T
aittinger B

rut R
eserve 

 A
PPE

T
IZ

E
R
 

 S
h
rim

p C
ocktail 

$
1
4
.0
0
 

O
cean sh

rim
p, crab

 m
eat, apple, m

elon and
 tom

ato salsa sauce 

 S
A
LA

D
S
 

 C
h
e
f’s S

alad
 

$
1
5
.0
0
 

C
rispy lettuce, tom

ato w
ith

 b
asil, grilled

 peppers, feta ch
eese, 

olives, cucum
b
er and

 onion slices w
ith

 b
alsam

ic vinaigrette d
ressing   

 C
lassic C

e
sar S

alad
 w
ith

 G
rilled

 C
h
icke

n 
$
1
5
.0
0
  

G
rilled

 ch
icken, rom

aine lettuce and
 croutons w

ith
 

anch
ovy and

 parm
igianino d

ressing 

 S
O
U
PS
 

 T
om

ato S
oup 

$
1
0
.0
0
 

R
oasted

 tom
ato, garlic, b

asil and
 b
ean “C

appuccino” 
 

served
 w
ith

 pesto toast 
 C
h
icke

n N
ood

le S
oup  

$
1
0
.0
0
 

   
  

 
 

     

B
U
R
G
E
R
S
 A
N
D
 S
A
N
D
W
IC
H
E
S
 

 B
e
ef or C

h
icken B

urger 
 $
1
4
.5
0
  

Pure b
eef or ch

icken b
urger, lettuce, tom

ato, 
onions and

 ch
ed
d
ar ch

eese 
 G
rilled

 Pa
nini  

 $
1
5
.0
0
 

B
rush

ed
 in olive oil and

 garlic, filled
 w
ith

 b
asil, tom

ato,  
m
ozzarella and

 Italian salam
i 

 C
lub

 S
a
nd
w
ich

 
$
1
4
.0
0
 

C
h
icken, b

acon, egg and
 tom

ato w
ith

 sh
red

d
ed
 lettuce 

 PIZ
Z
A
 

 

M
argh

erita
 

$
1
4
.0
0
 

O
regano, b

asil, tom
atoes, m

ozzarella and
 ch

ed
d
ar ch

eese 
 

  
 S
eafood

 
$
1
6
.0
0
 

S
m
oked

 salm
on, crab

 m
eat, sh

rim
p, capers, onion rings, 

b
occach

ini, ch
eese and

 tom
ato sauce 

 H
aw

aiian 
$
1
5
.0
0
 

S
m
oked

 h
am

, d
iced

 pineapple and
 tom

ato sauce 
  T
una

 
$
1
3
.5
0
 

Local tuna, onions, ch
ili, coconut, m

ozzarella and
 tom

ato sauce 
 M
ex
ican 

$
1
6
.0
0
 

S
picy b

eef ch
ili, red

 kid
ney b

eans, guacam
ole, and

 sour cream
 

 M
ea
t Lovers 

$
1
6
.0
0
 

H
erb

 tom
atoes, pepperoni, salam

i, sm
oked

 h
am

, m
ush

room
s,  

capsicum
 and

 ch
ed
d
ar ch

eese 
 
 

C
h
icke

n B
B
Q
 

$
1
5
.0
0
 

G
rilled

 ch
icken w

ith
 B
B
Q
 sauce, onions, 

 m
ush

room
s and

 pineapple 
 V
egetaria

n 
$
1
4
.0
0
 

B
asil pesto, roasted

 zucch
ini, eggplant, garlic, m

ozzarella 
 and

 sun d
ried

 tom
atoes  

 C
re
ate

 Y
our O

w
n Pizza

 
$
1
3
.5
0
 

T
om

ato sauce and
 m
ozzarella ch

eese 
$
1.0

0
 per topping from

 th
e ab

ove ingred
ients 

    


