
 
 

Appetizers 
**** 

Fried soft shell crab with garlic aioli & carrot Cole slaw 
265 

Fried shrimp wontons with sweet chili sauce 
175 

Parma ham with melon & olive tepenade with grilled 
Focaccia bread 

250 
Chicken quesadilla with cheese avocado tomato salsa& 

Fresh cilantro 
225 

Salt ‘N’ pepper calamari tossed in herbs& spices with 
Seasoned mayonnaise 

180 
Home cured salmon on toasted ciabatta bread with 

Caper onion relish 
220 

Smoked BBQ pork ribs tossed in tangy home made BBQ Sauce& topped with 
crispy fried onions 

190 
Roasted egg plant dip, laced with infused garlic olive oil Served with toasted 

ciabatta bread 
150 
Soups 
***** 

Crab &lobster bisque cappuccino 
180 

Wild mushroom soup with fresh cream& chives 
150 
 
 

All prices are subject to 10% service charge and applicable government tax. 
 
 
 
 



 
 

Ceviche & Carpaccio 
 

Carpaccio Sea scallops laced with lime,Asian chives& sesame oil 
 310 

Fire & ice Tuna ceviche Acapulco style 
275   

 Salmon ceviche marinated with grape seed oil chili& lime  
285 

Carpaccio of beef tenderloin, rocket leaves & parmesan cheese laced with 
lemon olive oil. 

300 
Ceviche shooters  

 Trio of salmon- tuna & scallops marinated with lime, Cilantro & chili Served 
in Shoot glass 

290 
 

Salads 
***** 

Grilled vegetables & goat cheese stacks with summer Greens &balsamic herb 
dressing 

210 
Salad Nicosia-marinated green beans, olives  

Boiled eggs& potato with tuna 
215 

Classical Caesar salad with grilled chicken,  
Shaved parmesan Cheese& toasted croutons 

250 
Rocket leaves, radicchio, shaved asiago cheese& crispy Fried onions with 

balsamic vinaigrette 
  170 

 
All prices are subject to 10% service charge and applicable government tax. 

 



 
Sandwiches & 0thers 

***** 
Beef tenderloin on baguette with grilled onion and mushroom 

250 
Chicken fajita wrap- Spiced chicken, tomato, lettuce& 

 Grilled pablano peppers wrapped in tortilla  
200 

Champion burger-Grilled all beef patty topped with  
 Bacon & cheddar cheese 

230 
TBLT- smoked turkey, bacon, and lettuce& tomato sandwich 

195 
Home cured sliced salmon cucumber& cream cheese on  

Toasted ciabatta  
23O 

Blackened chicken topped with ham on toasted  
Focaccia bread With Pesto mayonnaise 

190 
Fried soft shell crab sandwich on French baguette with 

 Garlic aioli spread with lettuce& tomato 
235 

Vegetarian wrap-Roasted eggplant, tomato& 
 Grilled capsicums wrapped in flour tortilla 

170 
Old Trafford fish & chips with seasoned mayonnaise 

265 
English meat & potato pie with cottage fries 

200 
Grilled Cumberland sausage with baked beans 

 Mashed potato& Gravy 
22O 

 
All sandwiches are served with choice of fries Or Garden salad 

 
All prices are subject to 10% service charge and applicable government tax. 

 



 
 

Pastas 
***** 

Gnocchi-Italian potato dumplings with salmon, fresh dill in 
Butter cream sauce 

245 
Oriental Spaghetti- sautéed shredded beef tenderloin with Spaghetti with 

Soya sauce, pine nuts& roasted capsicums 
275 

Penne Arabitta-Penne sautéed with tomato paste, garlic& Chili with grilled 
spicy Italian sausage 

250 
Spaghetti olio-with roasted garlic, olive oil, parsley& 

Red chili flakes 
175 

 
Main selection from the sea 

***** 
Roasted saffron marinated Salmon fillet topped avocado, sliced oranges with 

grilled asparagus & chili garlic aioli 
395 

Char Grilled fresh water pawns - buttered potato&  
Roasted vegetables Laced parsley garlic sauce 

425 
Oven baked pacific dory topped with Portuguese sauce with 

Roasted potatoes & Sautéed spinach 
355  

Tuna seared rare with dry mango, wasabi salsa & 
Grilled asparagus laced with ginger sesame Soya glaze 

445 
Seared sea scallops& wok fried vegetables laced with 

Dijon mustard & capers sauce 
545 

 
All prices are subject to 10% service charge and applicable government tax. 

 
 



 
 

Grill selection from high lands 
***** 

Manchester Grill 
Prime T bone steak (500gr) with roasted pablano peppers 

Onion chutney& grilled asparagus 
875 

 Grilled herb crusted beef strip loin with buttered green Beans& mashed 
potatoes & pepper corn sauce 

590 
Grilled marinated lamb chops laced with rosemary sauce 

Sautéed potatoes& grilled vegetables 
610 

 Argentinean lamb shank braised in tomato, demi glace& 
 Garlic Served with mashed potato& buttered green beans 

560 
Sugar& spice cured pork ribs served with cottage fries,  

Cole slaw & tangy BBQ sauce 
380 

Grilled pork chop with caramelized apples  
Onion mashed potato, Sautéed green beans with  

Brandy cream sauce 
390 

Pan Sautéed chicken breast laced wild mushroom sauce – 
Butter gnocchi& grilled vegetable stack 

380 
Oven roasted whole chicken seasoned with Italian herbs Glazed with 

country gravy& roasted potatoes  
435 

 
 

All prices are subject to 10% service charge and applicable government tax. 
 
 



 
 

ASIAN SELECTIONS 
 

STARTERS 
***** 

Som Tum 
Thai papaya salad- 

 Green papaya with shrimp, chill& cilantro in lime juice 
150 

Poh Pia- 
 Fried Spring Roll-  

Shrimp & vegetable spring rolls with sweet chili sauce  
140 

Thai Sampler platter 
Spring rolls, fish cakes& chicken wings with spicy dipping sauce 

190 
Indonesian Satay  

 Choice of chicken or pork with peanut sauce 
150 

Yum Nuea Yang 
Grilled beef salad Thai style  

170 
SOUPS & CONGEES 

***** 
Tom Yum Goong 

 Choice of chicken or shrimp 
150/160 

Shrimp Wonton Noodle Soup 
150 

Congee-Kao Tom/Moo/ Gai 
 Rice soup with choice of chicken or pork 

140 
 
 

All prices are subject to 10% service charge and applicable government tax. 
 
 



MAIN SELECTION 
***** 

Singapore Hainese chicken & rice- Steamed chicken with  
Freagueant rice   

210 
Singapore Laksa- Egg noodle, shrimp& herbs in gravy topped With 

bean sprouts 
200 

Nasi Lamak- Coconut rice with fried fish, chicken wings, Vegetable & 
Sambal chili 

190 
Vietnamese lemongrass, chili & spices marinated chicken Served with 

Steam rice 
180   

Mee Siam-Vermicelli noodles, shrimps& fried tofu in gravy Served 
with Boiled eggs 

190 
Bak Kat The- Pork ribs & Chinese herbs soup served steamed Rice & 

Condiments 
225 

Nasi Goreng- Indonesian spicy fried rice topped with Fried eggs 
With Sweet pickles & chicken satays  

200 
Mee Goreng- Malaysian style fried noodles with seafood 

180 
Singapore Chicken Curry-Home style chicken curry served With 

Steam rice 
210 

Kao Phad Poo- Thai style Crab meat fried rice  
160 

Kimchi Fried Rice- Korean style fried rice topped with 
 Fried eggs  

150 
Phad Thai Ruam Mitr Talay- Thai style fried noodles with seafood& 

Vegetables 
180 

 Phad Peaw Whan Moo-Sweet & Sour Pork with steam rice 
200 

Nuea Phad Prikthai Dum-Fried beef with black pepper corn 
220 

All prices are subject to 10% service charge and applicable government tax. 
 



 
 
 

DESSERT 
***** 

 
Warm chocolate pudding prepared to order with  

Passion fruit coulis& vanilla ice cream 
180 

Fried banana spring roll with chocolate soup 
140 

Balsamic glazed strawberry sabayon 
160 

Cappuccino cream brullee 
120  

Creamy Cheese cake with raspebbery coulis 
150 

Selection of ice creams  
120 

Ask your server for ice cream selections 
 
 

All prices are subject to 10% service charge and applicable government tax. 
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