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B E A C H

B E A C H



R A W  B A R

A P P E T I Z E R S

L O CAL    										         $ 1 4
REE   F  F I S H
coconut mi lk,  mango,  celer iac shoestr ings,  is land basi l  & ci trus  

( G F )

Y ELL   O W F I N  								        $ 1 6
TUNA     	
paprika chips,  sour cream, green apple & har issa v inaigrette  

( D )

S ALM   O N  									         $ 1 6
avocado,  grapefrui t,  cucumber,  squid ink cracker  
& ci trus di l l  v inaigrette 

( G F )

S CALL    O P  									         $ 1 8
CRU   D O  	
citrus marinated scal lop,  blood orange v inaigrette & chive oi l 

( D )

I S L A N D  F L O A T  								       $ 1 4
local  pumpkin velouté,  beetroot cr isp & coconut foam  

( V ,  V G ,  G F )

B L U E  C H E E S E  C R O Q U E T T E 		   		  $ 2 2 
beet aiol i ,  queso dip,  pickled cucumber & fresh herb salad  

( D )

C R I S P Y  J U M B O  P R A W N 					     $ 2 6
f r ied jumbo prawns,  green house salad & citrus fennel  aiol i 

B E E T R O O T  T A R T A R E 				     		  $ 1 8
salt-crusted beets,  avocado mousse & tapioca cracker

( V ,  V G ,  G F )

C O C O N U T  T A M A R I N D  P O R K  B E L L Y 		  $ 2 4 
dukkah edamame, carrot  chips,  pickled cabbage & beetroot ketchup 

( N ,  P )

S T E A K  T A R T A R E 							       $ 2 8
beef tenderloin,  mustard,  shal lots,  pickles,  chives,  egg yolk  
& truff le caviar 

( D )

(N)=CONTAINS NUTS     (V)=VEGAN     (VG)=VEGETARIAN     (GF)=GLUTEN FREE     (D)=DAIRY     (P )=PORK
ALL PRICES ARE IN USD AND INCLUDE APPLICABLE TAXES & SERVICE CHARGE



P L A N T - B A S E D

S E A F O O D

T O F U  S T E A K  								        $ 2 2
baby bok choy,  spicy carrot  puree & passion frui t  g laze  

( V ,  V G ,  G F )

C A U L I F L O W E R  	S T E A K 						      $ 2 8
spice roasted caul i f lower,  avo-herb mash,  almonds & pomegranate  

( N ,  V ,  V G ,  G F )

S E A R E D  T U N A  P R O V E N C A L  				    $ 3 2
seared local  tuna,  sorrel  provencal  & fennel  aiol i  

( G F ,  D )

S E A  S C A L L O P  								        $ 3 2
caul i f lower/hazelnut  puree,  sesame dukkah & cr ispy bacon  

( N ,  G F ,  D ,  P )

C A T C H  O F  T H E  D A Y 						      $ 3 0
whole fr ied reef  f ish,  spinach,  sauce v ierge & caramel ized lemon 

( G F ,  D )

B L A C K E N E D  S A L M O N  						      $ 3 5
torched edamame, wi ld r ice,  fennel  & granny smith apple

( G F ,  D )

M A L D I V I A N  L O B S T E R  T H E R M I D O R 		  $ 5 5
grat inated lobster,  cream sauce,  f resh herbs & l ime 

( D )

(N)=CONTAINS NUTS     (V)=VEGAN     (VG)=VEGETARIAN     (GF)=GLUTEN FREE     (D)=DAIRY     (P )=PORK
ALL PRICES ARE IN USD AND INCLUDE APPLICABLE TAXES & SERVICE CHARGE



M E A T S

S I D E S

C O R N - F E D  C H I C K E N  						      $ 2 8
sous v ide pears,  charred leeks & thyme jus

 ( D )

S A G E  L A M B  R A C K  							      $ 4 0 
blue cheese croquette,  caul i f lower puree,  sweet potato cr isp 
& red wine jus  

( D )

E N T R E C Ô T E  								        $ 4 2
charred broccol ini ,  sweet potato puree & café de paris  butter 

( D )

B E E F  T E N D E R L O I N  						      $ 4 6
baby spinach,  béarnaise sauce & rosemary oi l

( D )

T O M A H A W K  4 2 O Z  						         $ 1 4 0
( P L E A S E  R E S E R V E  D I S H  2 4 H R S  I N  A D VA N C E  -  M I N I M U N  2  P E O P L E ) 
choice of  two s ide dishes,  herbed maldon salt,  rosemary jus 

( D )

C R E A M Y  S P I N A C H  $ 6

 ( V G ,  D ,  G F )

G A R D E N  S A L A D  $ 6

 ( V ,  V G ,  G F )

T R U F F L E  M A S H  P O T A T O  $ 8

 ( V G ,  G F ,  D )

T O M A T O  &  O N I O N  S A L A D  $ 6

 ( V ,  V G ,  G F )

P U M P K I N  &  B L U E  C H E E S E  $ 8 

( V G ,  D ,  G F )

M A C  &  C H E E S E  $ 1 0

 ( V G ,  D )

B I S T R O  F R I E S  $ 8

 ( V ,  V G ,  G F )

S W E E T  P O T A T O  F R I E S  $ 8

 ( V ,  V G ,  G F )

(N)=CONTAINS NUTS     (V)=VEGAN     (VG)=VEGETARIAN     (GF)=GLUTEN FREE     (D)=DAIRY     (P )=PORK
ALL PRICES ARE IN USD AND INCLUDE APPLICABLE TAXES & SERVICE CHARGE



D E S S E R T S

F O R E S T  F L O O R 								       $ 1 4 
raspberry  mushroom, micro sponge,  chocolate soi l  & pineapple sorbet  

( N ,  D )

C H O C O L A T E  L A V A  C A K E 					     $ 1 4
molten lava cake,  vani l la  ice cream & fresh frui ts  

( D )

C O C O N U T  T E X T U R E S  						      $ 1 2
coconut baked yoghurt,  hazelnut  ganache & coconut foam 

( N ,  V ,  V G ,  G F )

T R I O  O F  C H E E S E 							       $ 1 6
cheese select ion,  crackers,  chi l i  f ig  jam, plum chutney & berr ies

( N ,  D )

S T R A W B E R R Y  S O R B E T 						      $ 8
lemon crumble,  mint  tu i le,  f resh herbs & l ime 

( V ,  V G ,  G F )

(N)=CONTAINS NUTS     (V)=VEGAN     (VG)=VEGETARIAN     (GF)=GLUTEN FREE     (D)=DAIRY     (P )=PORK
ALL PRICES ARE IN USD AND INCLUDE APPLICABLE TAXES & SERVICE CHARGE


