


CHICKEN SATAY (N)

peanut sauce, cucumber salad

PRAWN & AVOCADO CROSTINI 

(S, G)

on garlic toast with arugula

L I G H T  S N A C K S

ANGUS BEEF BURGER (D, G)

greens, cheddar, tomato, caramelized

onions, pickles, mayonnaise

IMPOSSIBLE BURGER (V, D, G) 

plant-based patty, greens, tomato,

cheddar, caramelized onions, vegan

mayonnaise, pickles 

NOVA CLUB (D, G, P)

low GI bread, chicken mayonnaise,  crispy

pork bacon, cheddar, fried egg, tomato,

greens

F A S T  M E A L S
SERVED WITH FRIES,  SALAD OR POTATO WEDGES

32.00

26.00

24.00

22.00

All Prices are in US$ and subject to 10% service charge and 17% GST

HAM & GOUDA PANINI  (D, G)

turkey ham, gouda, pickles

VEGAN FAJITA WRAP (V, G)

grilled vegetables, pickles, vegan aioli

TANDOORI CHICKEN WRAP (G, SP) 

Indian spiced chicken, greens, pickle, raita

CHEESY CHIMICHANGA (D, G, SP) 

Cajun pulled roast chicken, Monterey jack

cheese, onion, green chili, salsa Mexicana

20.00

22.00

22.00

m e n u  i s  a p p l i c a b l e  w i t h  2 0 %  d i s c o u n t  f o r  A I  &  F B  m e a l  p l a n s

16.00

18.00

(P) Pork (V) Vegetarian (N) Nuts (G) Gluten (S) Seafood (D) Dairy (SP) Spicy  



MARGHERITA (D, G, V)

with fresh tomato sauce, mozzarella

& extra virgin olive oil

FRUTTI DI MARE (S, D, G)

shrimp, cuttlefish, tuna, black olives,

mozzarella

HAWAIIAN PIZZA (D, G, P)

ham, pineapple, mozzarella

BBQ CHICKEN (D, G)

BBQ chicken, mixed peppers,

mozzarella 

CREATE YOUR OWN  

add any item to margherita base pizza

per item         

Cuts/Meat:  turkey ham, pork/beef

pepperoni, pastrami, chicken/pork

ham, beef/pork salami      

Seafood:  tuna , calamari, prawns

Veg/Fruits:   mushroom, jalapenos,

cherry tomato, pineapple, sun dried

tomato, bell peppers, olives

22.00

28.00

26.00

26.00

22.00

2.00

A R T I S A N A L  P I Z Z A

unless you are a pizza,

the answer is yes, 

I can live without you

A l l  P r i c e s  a r e  i n  U S $  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  1 7 %  G S T

m e n u  i s  a p p l i c a b l e  w i t h  2 0 %  d i s c o u n t  f o r  A I  &  F B  m e a l  p l a n s

(P) Pork (V) Vegetarian  (N) Nuts (G) Gluten (S) Seafood (D) Dairy (SP) Spicy  



SEASONAL FRUIT FONDUE (D, V)

swiss chocolate dip

APPLE CRUMBLE PIE (D, G)

vanilla ice cream, salted caramel

sauce

TROPICAL ETON MESS (D, G)

rambutan, passion fruit, dragon

fruit,  meringue & whipped cream

SUMMER SUNDAE (D, N)

chock full of passion, coconut &

mango ice creams, cookie,

roasted cashew praline 

14.00

12.00

12.00

14.00

DESSERTS

Do you want a
piece of me?

(P) Pork (V) Vegetarian (N) Nuts (G) Gluten (S) Seafood (D) Dairy (SP) Spicy  

A l l  P r i c e s  a r e  i n  U S $  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  1 7 %  G S T

m e n u  i s  a p p l i c a b l e  w i t h  2 0 %  d i s c o u n t  f o r  A I  &  F B  m e a l  p l a n s


