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Appetizer

Soup of the day $28.00

Freshly prepared daily,
served with garlic bread

Local Fresh Sashimi (DF) $35.00
Tuna

Salmon (DF) $40.00
With Pickle ginger, Wasabi,
and Soy

Sushi Nigiri $32.00
With Pickled ginger, wasabi,

and Soy

$32.00

Oka (DF & GF)

Tuna macerated in coconut
cream Samoan style, truly
local
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Poke (DF) $35.00

Tuna in chilli, garlic ginger, sugar,
and soy w/ taro chips on the side

Garlic butter Prawns $32.00
With sweet chilli sauce

Steamed Gyoza S30.00
With Tandoori masala

mayonnaise

Honey chilli potato $25.00

Crispy potato fingers glazed
with honey chilli sauce

Antipasto platter $49.00
(for two)

Sliced ham, salami, marinated
olives, roasted vegetables,
sundried tomato, artichoke,

cheese, herbed grissini

V - Vegetarian; DF - Diary Free;
GF - Gluten Free
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Something to Keep You Going

Taumeasina club Sandwich $42.00
Fried egg, grilled chicken, bacon

strips, tomato & lettuce served

with French fries.

Angus Beef Burger $42.00

Angus Beef, beetroot,
pineapple, bacon & fried egg
served with French fries

Moroccan Lamb Wrap $45.00
Lamb, tahini, hummus, lettuce,
tomato served with French fries.

Grilled Chicken Shawarma $42.00
in Pita bread

Served with garlic sauce and French
fries.

Smoked Salmon Croissant $45.00
Jalapeno, onion, and cream cheese

served with French Fries.

Grass-fed Beef Steak $40.00
Sandwich

Grilled tender steak, onions,
tomatoes, lettuce, and cheese
served with French Fries.

Tempura Vegetable (V) $30.00
Deep fried locally available
vegetables with Sweet soy sesame

dipping.

V - Vegetarian; DF - Diary Free;
GF - Gluten Free




Light and Healthy

BBB (Barley, Beetroot, $35.00
Butternut squash) salad

Cherry tomatoes, butternut
squash, barley, beetroot, and
Mesclun, lemon vinaigrette. (V,
DF)

Warm Chicken salad $35.00
Herb Marinated chicken,

cheese, walnuts, mixed salad
green, onions, citrus dressing.

High protein salad (V) $35.00

Chickpeas, roasted pumpkin,
pumpkin seeds, parmesan,
and shredded greens with
lemon olive dressing.

Truffle Cured Salmon  $40.00
salad

Fresh Salmon, truffle oil, mix
salad leaf, corn, cherry
tomatoes, soy sauce, and
sesame oil.

Heart Tonic $40.00
Smoked salmon, organic mixed
greens, carrots, red onion, chia
seeds, and ginger soy dressing.

Classic Caesar salad
Lettuce, garlic croutons, bacon,

parmesan, poached egg, and

anchovies.
With Chicken $40.00
With Prawns $45.00
Yellow Fin Tuna salad $45.00

Seared sesame Tuna, mesclun,
green beans, onion, potato,
capsicum.

V - Vegetarian; DF - Diary Free;
GF - Gluten Free




Pizza Royale $49.00
Smoked Salmon| lobster]

pepperoni| anchovies|
Tobiko.

Seafood Pizza $45.00
Calamari | Prawns| Mussels|
oregano| garlic| basil.

BBQ Chicken & $40.00
Bacon

BBQ Chicken| Bacon| Onions|
Mozzarella.

Hawaiian Pizza $40.00

Ham| Pineapple| Tomatol
Mozzarella.

Meat Lovers $45.00
Ham| Pepperoni| Chicken}

Onions| Napoli sauce|

Mozzarella cheese.

Tandoori chicken Pizza $40.00
Marinated chicken| slice
onion| yogurt| dry mint.

Margherita Pizza (V) $35.00
Fresh tomatoes| Basil|
Mozzarella cheese

Ortolana Pizza (V) $35.00

Slice tomatoes| roasted
eggplant| mushroom| bell
pepper| Mozzarellal
oregano.

V - Vegetarian; DF - Diary Free;
GF - Gluten Free




Fettuccine smoked salmon Alfredo $45.00
Smoked salmon, onion, cream, egg yolk,
parmesan cheese.

Penne with pesto chicken $40.00
Chicken, sauteed vegetable, kalamata
olive with creamy pesto sauce.

Spaghetti Meatballs $40.00
Meatballs, peperonata sauce, and parmesan
cheese.

Sea Scallop Risotto $45.00

Italian rice with scallop, parmesan, and truffle
oil.

Gnocchi (V) $40.00
Gnocchi, tomatoes, pumpkin, walnut.

Vegetarian pasta and
risotto can be made on
request.

V - Vegetarian; DF - Diary Free;
GF - Gluten Free
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Cosmo Affair

Pan Seared Salmon $75.00

Herb garlic mash, steamed
fresh vegetable with lemon
butter sauce.

Thai chicken yellow curry $55.00
Chicken in yellow Thai spices

and coconut milk, served with

rice and prawn crackers.

Trio of Seafood (Grilled $75.00
prawns, fresh fish, and bugs)

With steamed vegetables and
Pilaf rice.

Pan seared NZ Lamb $85.00
With grain mustard potato,

rosemary, and honey jus.

Grilled Satay platter $75.00

With Fried Rice, fried egg,
sesame sauce, and sambal.

Teriyaki pork $65.00
Cashew nuts, fried egg rice,
and wok tossed vegetables.
Taumeasina chicken $45.00
noodles
Noodles, vegetables, egg,
ginger, soy sauce.
Indian Thali $75.00
Chicken, lamb, dal,
vegetables, steamed rice,
flatbread, papadum, and
pickle.
Beer battered fish and $55.00
chips
With French fries and Tartar
sauce
Oyster (Dozen) $99.00

With chilli and ginger dressing.

V - Vegetarian; DF - Diary Free;
GF - Gluten Free




From the Grill

Angus Beef Tenderloin
$79.00

Angus Sirloin Tenderloin (200gms)
$79.00

T-Bone Steak (300mgs)
$89.00

Yellow Fin Tuna Steak

$65.00
Fresh fish Fillet
$65.00
— T
Served with:

French Fries & mixed salad

Served with:
o Truffle Jus
e Lemon & herb reduction
e Mushroom sauce
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Something Sweet

Trio of Chocolates $30.00
Chocolate brownie, chocolate brulee,

Chocolate Bourbon caramel truffles

Decadent Tiramisu $30.00
Coffee flavoured ltalian delight

Koko Samoa Cheesecake $30.00
Crushed Meringue & Chantilly cream

Seasonal Fresh

Segmented Fruits $25.00

Selection of International $55.00
Cheese, Nuts & Crackers




Kids Menu
SAT25Tala

(For our friends who are 12years old &
under)

Mini Slider
Fish and Chips

Egg Fried Rice

Grilled Chicken Fillet
Spaghetti Tomato Sauce

Ham and Cheese Sandwich

Dessert
Kids Sundae:

Vanilla Ice Cream with Chocolate
Topping

Fun Fruit Salad




