
CAESAR 	         
Romaine lettuce, pancetta lardons, croutons,
parmesan, Caesar dressing

     CHICKEN 							       P     33   

     prawn 							       P     36

GREEK FETA SALAD	   V     33
Bell pepper, black olive, cucumber, feta, mint, oregano,
red onion, tomato, balsamic dressing 

CHILLED TOMATO GAZPACHO		  A  V     26
Fresh tomato, bell pepper, croutons, olive oil, parsley,
white onion, white wine, xeres vinegar

OYSTERS  		     46
6 oysters served with lemon, mignonette dressing 

CHICKEN CONSOMMEÉ          	     31
Grain fed chicken, carrot, zucchini, new potato,
quail egg, vermicelli

KING KALE		   V   N     38
Kale, quinoa, mixed berries, avocado,
pecan nuts, chia seeds

BABY BEETS							       V   N     38
Beetroot, cherry tomato, cucumber, pistachio, red onion,
spinach, grapes, avocado, buckwheat

ROCKING HALLOUMI						      V   N     38
Sweet potato, halloumi, brown rice, rocket, figs,
sundried tomato, pine nuts, chia seeds      

BANANA SPLIT		  N      18
Chocolate, strawberry, vanilla ice cream, almond flakes, banana,
chantilly, cookies, chocolate sauce

SENSATION			   18
Lime, mango, raspberry sorbet, cookies, mint

YOGHURT BERRIES	  			   18
Yoghurt ice cream, blackberry, blueberry, raspberry, strawberry

NOT GUILTY							        N      18
Coconut panna cotta, papaya, pineapple, ginger lime foam

STRAWBERRY GAZPACHO	  			   N      18
Strawberries, almond milk tapioca

FRUITS							            18
Seasonal tropical fruit platter    

JUMBO PRAWNS		       59

FILLET OF SALMON		       43

FILLET OF LOCAL TUNA		       42

CATCH OF THE DAY		       41

MALDIVIAN LOBSTER Whole, 600 - 800 grams		       99

PORK RIBS belgium		       P     49

RIB EYE nebraska, 300 grams		       73

TENDERLOIN nebraska, 220 grams		       67

CHICKEN BREAST france, 220 grams	      48

COCONUT CANIHUA     	 N   V     39
Canihua seeds, coconut milk, parsnip, carrot, cabbage,
pomegranate, walnuts, ginger dressing, lime   

QUINOA &  PEANUT       	      V   N     39
Quinoa, sunflower & pumpkin seeds, sauerkraut, tomato,
avocado, scallion, coriander, apple cider & sherry vinegar,
extra-virgin olive oil   

AMARANTH TABOULLEH          	    N     39
Amaranth, cucumber, tomato, parsley, mint, scallion, coriander,
lemon, olive oil, sumac, pine nuts, grilled chicken

AVOCADO &  AMARANTH            	    N     39
Amaranth, quinoa, tomato, cucumber, red onion, jalapeno,
cilantro, avocado, pumpkin, chia seeds, tuna 

GOAT CHEESE COUS COUS					     V   N     39
Coconut oil, garlic, parsley, mint, hazelnuts, cauliflower,
beetroot, raisin, edamame, goat cheese 

BEACH TOFU  	      						      V     39
Canihua, tofu seared in lemon, garlic, ginger, onion powder,
olive oil, carrots, baby spinach, low sodium soya sauce

BEEF     	 38
Milk bun, wagyu patty, rocket, tomato, onion jam,
mayonnaise, cheese

FISH       	           36
Sesame bun, Cajun spice batter, gherkins, tartar sauce

TUNA      	      37
Spinach bun, guacamole, roasted tomatoes, tuna,
preserved lemon mayo, chives 

CHICKEN      	         S     36
Sesame bun, fried chicken breast, lettuce, tomato, avocado, spicy mayo    

KOFTA      	           37
Sesame bun, lamb kofta patty, cumin labneh, cucumber, taboulleh 

CHEESE      	      V     34
White bun, deep fried halloumi, Romaine lettuce, sundried tomato,
hummus, grilled eggplant, sumac mayonnaise

CHICKEN WRAP		        P      36
Grilled chicken breast, lardon, crouton, parmesan,
romaine, tomato & Caesar dressing   
  

SALMON TARTAR			   S      33
Raw salmon, compressed cucumber, buckwheat,
heirloom tomatoes, jalapeno dressing

PRAWN & CHORIZO PASTA	  			   S  P      39
Prawns, chorizo, parmesan, chili tomato sauce, orecchiette      

FISH  & CHIPS		      39
Fish fillet in golden batter, lemon, French fries, tartar sauce   
  

TUNA CEVICHE			  S      33
Spicy orange & lime juice, red onion, coriander, avocado

CRISPY CALAMARI	  			   29
Served with lemon, seasonal salad, tartar sauce      

N - NUTS       P -  PORK     S --SPICY     V - VEGETARIAN   A - ALCOHOL
All prices are in US Dollars and are subject to 10% service charge and applicable GST

CHOOSE YOUR SAUCE 		
Salsa verde, smoky barbecue, vanilla & lemon butter,
red anticucho, red wine jus, spicy tomato

CHOOSE YOUR SIDE DISH	 10
Buttered mash potato, grilled vegetables, truffle French fries,
sautéed spinach, sweet potato fries

CLASSIC NEW STYLE

GRILL

SWEETS & TREATS

BURGERS

BLISS BOWLS

FAVOURITES

ALL BURGERS ARE SERVED WITH OUR HOUSE MADE TOMATO RELISH AND CHOICE OF

SWEET POTATO FRIES OR ROSEMARY FRENCH FRIES

B E A C H  C L U B

´


