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Pacific Cuisine embraces recipes and cultural influences
from around the Pacific Rim. Whether its chili and ginger
from Southeast Asia, palm sugar from'ﬂ’;ejungles of Indonesia,

Vietnamese Prawns, Canadian salm@, Singapore crab

b or Australian Beef, our Pacific’spir_ed cuisine
: embraces the best of the’eg‘

®




Staxters

SHRIMP COCKTAIL

With Cocktail Sauce & Chef's garnish

CRAB SALAD

With Chef’s Dressing

CHEF'S SPECIAL SALAD

House Dressing & Seasonal Selection of Vegetables

CHICKEN YAKITORI

With Basil Oil & Cilantro

Soup

BAKED FRENCH ONION SOUP

LOBSTER BISQUE

ZUPPA DI FUNGHI

Some items may be subject to availability

TK. 1300

TK. 1300

TK. 1300

TK. 1600

TK. 1200

TK. 1200

TK. 1300

TK. 1200

Regarding Allergies and Dietary restriction please inform our service associates

All prices are inclusive of 12.5% Service Charge and Applicable VAT




Off The Guill

IMPORTED STEAKES

T-BONE (450gm) TK. 6900
SIRLOIN (350 gm) TK. 5700
TENDERLOIN (250 gm) TK. 5600
RIB EYE (320gm) TK. 5900
LAMB CHOPS (300 gm) TK. 5800
SEAFOOD
LOBSTER (500 gm to 550 gm) TK. 7200
JUMBO PRAWN (660 gm) TK. 6200
WHOLE POMFRET (400 gm) TK. 4000
RED SNAPPER (220 gm) TK. 4000
HAMOUR FILLET (220 gm) TK. 4500

CHOICE OF SIDES (any 02)

CARBS: MASHED POTATO / SPICY POTATO WEDGES / ONION RING / ORIENTAL
FRIED RICE / FRENCH FRIES / HUMMUS / PITA BREAD

SAUTEED VEGETABLES: BROCCOLI / MUSHROOM / MIXED SEASONAL VEGETABLE

CHOICE OF SAUCE oy

MEAT SAUCE: MUSHROOM / PEPPER / BBQ_/ CHIMICHURRI / BEARNAISE / MINT
SEAFOOD SAUCE: LEMON BUTTER / CAPER / CAFE DE PARIS

Some items may be subject to availability
Regarding Allergies and Dietary restriction please inform our service associates

All prices are inclusive of 12.5% Service Charge and Applicable VAT




Exceptional Specialities

JAPANESE BENTO BOX

A Traditional Japanese Bento with your selection of Fish or Meat,
Served with Miso Soup, Sticky Rice and Kani Salad
With Choices of any Two (2) Items::

Beef Teriyaki

Chicken Teriyaki

Grilled Fish with Kabayaki Sauce

Grilled Prawn with Lemon Butter Sauce

LOBSTER THERMIDOR (500 gm to 550 gmy

Fresh Lobster, Mascarpone Cheese, Mushroom in Creamy Sauce
Served with Apple Salad & Cashewnuts

SEA BASS FILLET (200 gm)

Pan seared fresh fillet of Sea Bass, Baby Potato,
Broccoli & Lemon Butter Sauce

NORWEGIAN SALMON STEAK/GRILLED/PAN FRIED (220 gm)

Served with Saffron Potato Puree, Almond,
Broccoli & Caper Sauce

BRAISED LAMB SHANK

Slow cooked Tender Lamlb Shank served with Smoked Mash Potato,

& Bean Ragout

ROASTED/GRILLED CHICKEN

Chicken served with Cauliflower Puree, Mushroom Sauce and
roasted Baby Rosemary Potato

Some items may be subject to availability

TK. 3800

TK. 7500

TK. 4500

TK. 6000

TK. 4500

TK. 3800

Regarding Allergies and Dietary restriction please inform our service associates

All prices are inclusive of 12.5% Service Charge and Applicable VAT




Unforgettable Sweetness

PICK ME UP TIRAMISU TK. 1000

Mascarpone cream cheese, Lady Finger, Espresso and Chocolate

CHEESE CAKE

Lemon cheese cake with Orange Comfort

TK. 1000

PEARL OF THE PACIFIC

Homemade Ice-Cream creatively presented (Please ask our associate for flavor availability)

TK. 600

FRUIT SALAD WITH LEMON SABAYON

Mixed fruit with Orange juice syrup and specialty Italian Lemon Sabayon

TK. 800

ALSO AVAILABLE IS A VAST SELECTION OF
TMPORTED WINES, BEERS AND COCKTAILS

Some items may be subject to availability
Regarding Allergies and Dietary restriction please inform our service associates

All prices are inclusive of 12.5% Service Charge and Applicable VAT



G L
Pacific Cuisine embraces recipes and cultura mﬂuenﬁes Ik
from around the Pacific Rim. Whether it is chili and ginger™*
from Southeast Asia, palm sugar from the jungles of Indonesia,
Vietnamese Prawns, Canadian salmon, Singapore crab
or Australian Beef, our Pacific-inspired cuisine
embraces the best of the region
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