
 

12noon to 7pm Daily (as curfew allows) 

 

Korean Fried Cauliflower 1650 

Crisp fried florets in sesame coconut batter, spicy 

gochuchang sauce for dipping 
 

Cast Iron Shrimp 1850 

Sizzling with garlic, butter, bacon jam and white 

wine, fresh baguette to dip 
 

Pizza Sticks 14 
Smoked mozzarella, marinara sauce, 

Parmesan and garlic herb olive oil Ⓥ 
 

Blackened Rockfish Tacos 22 
chipotle slaw, tomatoes, cheddar, flour tortillas 

 

Crisp Calamari 18 
Succulent rings tossed in spiced flour & fried, 

sweet chili and tzatziki sauces 
 

Pickled Nacho’s 15 
Corn tortilla chips with a pepperjack - parmesan - 

cheddar cheese sauce, topped with a tomato and 

onion salsa & sliced jalapenos 
 

Crispy Dry Pork Ribs 1750 
Braised pork ribs, finished crisp, peanuts, 

scallions cracked pepper & hoisin soy sauce 
 

Guacamole for Two 26 
Made to order with fresh avocadoes, diced 

tomatoes, cilantro, jalapeno & crisp tortillas Ⓥ 
 

Avocado Egg Rolls 17 
Avocado, sundried tomato, red onion & cilantro 

fried in a crisp wrapper, soy-cashew dip sauce Ⓥ 
 

Caesar Salad 1425 
Romaine lettuce, lemon and garlic dressing, with 

fresh grated Parmesan and crisp Italian croutons 
 

Spinach Salad 1595 
Toasted pumpkin seeds, chopped pears and apples, 

dried cranberries, boiled egg, crumbled feta cheese, 

sherry wine vinaigrette 

 

*ADD Steak (11), Shrimp (10), Salmon (10) 

to any dish! 

Pickled Burger 20 

Classic-sautéed mushrooms & red onions, smoked 

bacon & sliced Swiss 

Impossible® -$4 surcharge 
 

Grilled Fish Sandwich   21 
char grilled, local loquat chutney 

 

Fried Chicken Sliders    20 
Seasoned flour, crispy fried, house hot sauce, 

mozzarella, King’s Hawaiian buns, fries or salad 

 

BBQ Chicken 24 
Pulled chicken, house BBQ sauce, diced 

pimentos, scallions, smoked mozzarella 

 

Grilled Wahoo 24 
Pesto base, sundried tomatoes, 

red onions, mozzarella cheese 

 

Veg Head 23 
Roasted artichoke puree, oven roasted vegetables, 

house made cashew cheese, hot honey drizzle Ⓥ 
 

Hearty Meat 24 
Chourico sausage, ground beef, crispy bacon, 

pepperoni, mozzarella cheese 

 

Bow Tie Chicken Pasta 2550 
Char grilled chicken, tomato, broccoli and 

roasted red pepper with farfalle pasta, in a white 

wine parmesan cream sauce 

 

Beef & Mushroom Stir Fry 2850 
Kobe beef strips, mixed mushrooms, bell peppers, 

broccoli & teriyaki sauce tossed over basmati rice 

 

Lamb Rack Chops 42 
Char grilled lean New Zealand lamb, served with 

mashed potatoes, vegetables & Paulo’s chimichurri 

 

Pan Seared Local Fish 38 
(local as available) Simply marinated and seared, 

basmati rice, sautéed vegetables, topped with a 

locally foraged loquat chutney 

 

 

12oz. Char Grilled New York Strip 41 

~or~ 

14oz. Char Grilled Rib Eye Steak 42 
Montreal Steak Spice seasoned, grilled to your 

liking, with mashed potatoes, sautéed vegetables, 

and a port wine demi-glace 

 

 

Brownie 11 

House made brownie, caramel sauce, raspberry 

compote, and whipped cream 

 

Fresh Churros 11 
Freshly fried Mexican donuts, hazelnut filling and 

salted caramel dipping sauce 

 


