SIN-X 2xz7TL—F/
OUR SHARING LOVERS

ek / LA MEDITERRANEENNE O 3 300
EIATA AVAVEBRE GITOFYET, A—U v IEKERZ/IN

Chick peas hummous, vegetables, eggplant caviar, garlic pita bread, mint sauce
2018: Chéateau Miraval, Rosé, France, 1 680

AF¥h >V | LA MEXICAINE 4 000
F—RFFARFFVI4VIR BIWHY—Z, E=TT7—%, THEL

Nachos cheese, chicken wings salsa sauce, beef fajitas, guacamole
2017: Moillard, « Les Vignes Hautes », Pinot Noir, France (R), 1 540

7 A H Y | AMERICAINE 7. ) 4 000
SIN=H= N ARFa1—TSARFF2, 2 Z2RNAZES, H—Uv I IS4 RKT N ZVFV—2R

Mini burger, finger fried chicken barbecue sauce, mini pepperoni pizza, garlic french fries, ranch sauce

2015: Chateau Clarendelle, Cabernet, France (R), 1 300

KU 7> | LA POLYNESIENNE @ 4 000
FCADRG, bEV, KTV 7 ) 2, hERFG, £

Tuna sashimi, Tahitian style raw fish, Chinese style raw fish, wasabi, ginger

2018: Chateau Clarendelle, Sauvignon Blanc, France (W), 1 300

@ I 7 DEED A RNTEYTY TIT>r71)— TA)— A&m) TU— TyVEs BREG
Chef favourite vegetarian gluten free dairy free contains nuts contains pork

SEFETN\Y T4V I TIVICTERR Bl Y —EARZEHET, BRFFBRP7LILF—EIR—Iv—ETEMSETEL,

All prices are listed in Pacific francs, taxes and service included. If you have specific dietary requirements
or allergies and would like informations on the ingredients used, please contact the manager.



%54 /| OUR SALADS

7454 / COBB SALAD 3 400
SYIRALRR N=OY, TIV—F—A. R—FFIvI. FE2, EwdU, FI b,

Ly FAZF > ICACA. IV ZVFRLY VT

Mixed leaves salad, bacon, blue cheese, poached egg, chicken, cucumber,

cherry tomato, red onion, carrot, croutons, Ranch dressing

2018: Chateau Miraval, Rosé, France, 1 680

Y—H¥—H54 /| CAESAR SALAD 3100
AXAVLRR INNVASF Y )b, =Y —FLwvo vy

Romaine lettuce, shaved Parmesan, bread toasted, Caesar dressing

+ 72 REE / with chicken 3 400
+ TS5 XFF2 / with shrimps 3 500
2018: Chateau Clarendelle, Sauvignon Blanc, France (W), 1300
YLAI—Y%54 |SALADEFOLLE ) ©& [} 3200

SYIRLRR, BOWA. 74777, R—FFRIvJ, ICACA. EwdY, FlU—FIh,
Ly RAZA4> B 7V INVFIaRLy YT A—EIbFy YA AL BE
Mixed leaves salad, duck breast, foie gras, poached egg, carott, cucumber, cherry tomato, red oignon,

vegetables, croutons, balsamic dressing, hazelnut and honey
2017: Moillard, «Les Vignes Hautes», Pinot Noir, France (R), 1 540

7L v 1454 | SALADE FRAICHEUR O 3300
SYIRLRR, £<A AVFORE, BE. INIIVFAI. TVFRLYyI VT

Mixed leaves salad, vegetables, tuna, smoked swordfish, fried shrimps, basil oil, ranch sauce

2017: Blanc de Corail, Polynésie Francaise (W), 1 680

Q4 BYS4 | THAI STYLE SALAD O 3100
R—Rlby AACYLER, FEV. TE FvAY, FR ICALh, AUTVE— E—F v, 21 RLy VY

Noodle, romaine lettuce, chicken, sesame seeds, cabbage, onion carrot, coriander, Peanuts, thai dressing

+ JZ XF >/ / with chicken 3 400
+ 75 RX/BE / with shrimps 3 500
2016: Hills Valley, Riesling, Australia (W), 1 440
@ I 7 DEED A NTEYTY TITFr 7 — T — F&R) T7U— FTYVES BREs
Chef favourite vegetarian gluten free dairy free contains nuts contains pork

SEFETN\Y T4V I TIVICTERR Bl Y —EARZEHET, BRFFBRP7LILF—EIR—Iv—ETEMSETEL,

All prices are listed in Pacific francs, taxes and service included. If you have specific dietary requirements
or allergies and would like informations on the ingredients used, please contact the manager.



A F7>~A—7F—/ TAHITIAN CORNER

&KUY 7454 | POLYNESIAN SALAD ) (1 3500
SYIRALRR BHE. & TRANTHR ICACA. 1L, cTER. E—L7EBE. TE.

AT TTE. BIEE

Mixed leaves salad, vegetables, turnip, asparagus, carott, radish, citrus, smoked octopus,

Moorea shrimps, sesame seeds, smoked swordfish from Raiatea, yuzu dressing

2018: Chateau Clarendelle, Sauvignon, France (W), 1 300

B0V RIVETHEL | ESPUMA TUNA TARTAR AND GUACAMOLE [ 3700
FHEECA THEL. TwdW. bbb FR BH CF. LY FRTavy

Fresh tuna, guacamole, cucumber, tomato, onion, soy sauce and sesame seeds, breadstick

2017: Domaine Moreau & fils, Chardonnay, Chablis, Burgundy, France (W), 1 630

K7V 14FE/ TAHITIAN RAW FISH 3200
EECA TwdY, TR ICACA. M LEYY2—XR, DOFvYIILY

Raw Pacific tuna, cucumber, onion, carrot, tomato, lemon juice, coconut milk
2016: Hills Valley, Riesling, Australia (W), 1 440

%< 3H8 / TUNA SASHIMI ) (| 3700
FLCADTLY Y ARATARA, B, bTU. AV

Freshly sliced Pacific tuna, soy sauce, wasabi, confit ginger

2018: Chateau Clarendelle, Sauvignon, France (W), 1 300

@ I 7 DEED A RNTEYTY TIT>r71)— TA)— A&m) TU— TyVEs BREG
Chef favourite vegetarian gluten free dairy free contains nuts contains pork

SEFETN\Y T4V I TIVICTERR Bl Y —EARZEHET, BRFFBRP7LILF—EIR—Iv—ETEMSETEL,

All prices are listed in Pacific francs, taxes and service included. If you have specific dietary requirements
or allergies and would like informations on the ingredients used, please contact the manager.



> K4 vF/ OUR SANDWICHES

937%> FA4 v F/ CLUB SANDWICH @ &) 3700
OXAAYLRA, FF2 RX—=O>, Il T b, ¥IX—X

Romaine lettuce, chicken, bacon, egg, tomato, mayonnaise

2017: Moillard, «Les Vignes Hautes», Pinot Noir, France (R), 1 540

2 17)1\—#— / CHEF'S BURGER | 7) 3800
BRE/NY, A7—F X"—O2 BEFRE. . FREEFERYFa1— Fz44— A7V —X

Homemade bun, steak, bacon, fried onions, upside down eqg, stewed tomato oignons, cheddar, cocktail sauce

2015: Chéateau Clarendelle, Cabernet, France (R), 1 300

271V / CHAWARMA O 3500
E270Lv R, FFo. LUvTa, 542, bbb FR ICACA. NTUHA, SVFRLYy VT

Pita bread, poultry meat, relish, salad, tomato, oignon, carott, pepper, ranch sauce

2015: Granaio Chianti Classico DOCG, Sangiovese, Tuscany, ltaly (R), 1 460

41— 17)VI/LE GREEN CHARWARMA () 3100
B2\, 772y 7x)b, A—)VAO—, b M EB, F4+XY, 2V FY—2X

Pita bread, falafels, coleslaw salade, tomato, oignon, cabbage, mint sauce

2018: Chateau Miraval, Rosé, France, 1 680

¥ <%/\>X | TUNA BUN’S @ 3 400
Noa—ILT7Ly REREVIVA, £SCAHEEREIVRX, VS FvIIAR—X, DT RLYy T

Bun’n’roll bread, vegetables pickles, marinated seared tuna, sriracha mayonnaise, yuzu dressing

2018: Villa Maria, Sauvignon, New Zealand (W), 1 260

£5)\80—) / KING CRAB ROLL (| 3600
BRE/NV 2T\, J—)bZAO0—, YIAZX—R, F1L

Homemade bun, King crab, coleslaw salad, mayonnaise, lime

2017: Blanc de Corail, Rangiroa, Polynésie Francaise (W), 1 680

@ I 7 DEED A RNTEYTY TIT>r71)— TA)— A&m) TU— TyVEs BREG
Chef favourite vegetarian gluten free dairy free contains nuts contains pork

SEFETN\Y T4V I TIVICTERR Bl Y —EARZEHET, BRFFBRP7LILF—EIR—Iv—ETEMSETEL,

All prices are listed in Pacific francs, taxes and service included. If you have specific dietary requirements
or allergies and would like informations on the ingredients used, please contact the manager.



EY / OUR P1ZZAS

TIVAH Y —% | MARGHERITA 3 400
bR bY—R BYY7PLS. TLy2an\Dibe LA/

Tomato sauce, mozzarella, slices of tomatoes, oregano

2015: Granaio Chianti Classico DOCG, Sangiovese, Tuscany, ltaly (R), 1 460

%4 —>/REINE ;) 3 500
FRbY—Z0 NL. Ry a)b—L, & LA/

Tomato sauce, ham, pizza cheese, mozarella, Paris mushrooms, egg yolk, oregano

2017: Moillard, "Les Vignes Hautes", Pinot Noir, Burgundy, France (R), 1 540

A~JSO=/ PEPPERONNI 7 ) 3 600
MY —=Z, BYYT7LS. NTUH 957y o RINA—N)\OZ, FLH/

Tomato sauce, mozzarella, pepper, pizza cheese, classic slightly spiced pepperoni, oregano

2015: Alessandria Dolceto d'Alba, Dolcetto, Italia (R), 1 480

b a1 7EY/ TRUFFLED PI1ZZA 3 600
FJaTo ==Y =X FF2, )NVAFVF—X, RAAIR—F, EFF—X, T v I AYSH, )7

Truffled creamy sauce, chicken, parmesan cheese, mascarpone, pizza cheese, mixed leaves salad, minced truffle

2015: Granaio Chianti Classico DOCG, Sangiovese, Tuscany, ltaly (R), 1 460

Fv 9 Ry I AEY | PIZZA TEX-MEX 7, ) 3500
E—7. F=A. O—>. NTUH, THEL, 7F3R RINAY—\—RNFa1—-V—2X

Beef, pizza cheese, corn, pepper, guacamole, nachos, spicy barbecue sauce

2015: Chéteau Clarendelle, Cabernet, France (R), 1 300

~NIVY v+ — FEY | PI1ZZA PERSILLADE 3500
T —LY =R, K7 NERBINVERY Y 2)b— L, EFF—X, eV —X
Creamy sauce, potatoes, onions, Paris mushrooms, pizza cheese, parsley sauce

Local Hinano Beer (Biére locale Hinano), 1 000

@ I 7 DEED A RNTEYTY TIT>r71)— TA)— A&m) TU— TyVEs BREG
Chef favourite vegetarian gluten free dairy free contains nuts contains pork

SEFETN\Y T4V I TIVICTERR Bl Y —EARZEHET, BRFFBRP7LILF—EIR—Iv—ETEMSETEL,

All prices are listed in Pacific francs, taxes and service included. If you have specific dietary requirements
or allergies and would like informations on the ingredients used, please contact the manager.



INAZ &YV b /OUR PASTAS

¥—7—FK21)7 v 7L /SEAFOOD TAGLIATELLE 3 800
FOBEERE, eI, BE YT FV—X IbATY

Seared tuna, mahi mahi, shrimps, seafood sauce, shaved parmesan

2017: Domaine Moreau&Fils Chablis, Chardonnay, France (W), 1 630

kY a27/XX%2 YUYy b /| TRUFFLED PASTAS RISO O 3 600
INRZ TSy )27 N TAYRIL, YAAIVR—*
Pasta, black truffle, ham, emmental, mascarpone

Champagne Billecart Salmon Brut NV, France, 3 270

HROK XS / VEGETABLES TEVUPURA [ (1) 3300
HFROXLS, FRXEa—L, 2aFvVYLEVIZIRAY—R

Vegetables tempura, mash vegetables, coconut lemongrass sauce

2018: Chéteau Clarendelle, Sauvignon, France (W), 1 300

PR / OUR MEATS

1) 774 A7 —% 280g / GRILLED RIB-EYE STEAK 280g 4100
TSAMRTNET)—VHSBFHZ. Ty IRy N—=V—IAXIETIN—F—XV—2X

Served with french fries and green salad, black pepper or blue cheese sauce

2015: Chateau Clarendelle, Cabernet, France (R), 1 300

BOMIPI / BREAST DUCK [ | 3 800
ORI, 751 KT b, 454,210~ F&HT—Y—2

Breast duck, French fries, salad, sweet and sour sauce
2017: Moillard, «Les Vignes Hautes», Pinot Noir, France (R), 1 540

LEVFF*E75414 K54 R/ LEMON CHICKEN AND FRIED RICE ) @ 3 600
T4 RFFY, 74 RFA4R, I BRF, ITALA. LEVYY—X

Fried chicken, fried rice, eqg, leek, carott, lemon sauce

2015: Granaio Chianti Classico DOCG, Sangiovese, Tuscany, ltaly (R), 1 460

@ Y1 7 DEED A\ NIRRT TIT 7)) — TAU— A& @) TU— TYVUEG BREG
Chef favourite vegetarian gluten free dairy free contains nuts contains pork

SEFETN\Y T4V I TIVICTERR Bl Y —EARZEHET, BRFFBRP7LILF—EIR—Iv—ETEMSETEL,

All prices are listed in Pacific francs, taxes and service included. If you have specific dietary requirements
or allergies and would like informations on the ingredients used, please contact the manager.



&¥3E / OUR FISHES

Tk kY VIV /GRILLED MAHI MAHT* % 4100
O—AIVT74v>aFd)b, ATy VYIIWISAR INZZV—X

Grilled local fish, served with coconut milk rice, vanilla sauce

2018: Chéteau Clarendelle, Sauvignon Blanc, Bordeaux, France (W), 1 300

F<CADEZ 2% | TUNA TATAKI O @ 3 900
FADTEEZZF. 7714 RS54 A BERERZ

Sesam tuna tataki, served with fried rice and one fried egg

2017: Domaine Moreau&Fils Chablis, Chardonnay, France (W), 1 630

714v1&F v 7R /FISH & CHIPS @ 3 600
KHOBDTA—TT754, 724 RKRT M FU—2BF40 2ILRZIVY—X
Deep fried catch of the day, served with french fries, green salad, tartar sauce

Local Hinano Beer (Biére locale Hinano), 1 000

SyY9RT1v2%9VIV/ MIXED FISH GRILL 4 000
TeETbE, ECARFERE. BE. THE IrvI-—N\vyarvV—RA BENDHRZ

Mahi mabhi, seared tuna, shrimps, wahoo fish served with a mango passion sauce and stir fried vegetables

2017: Domaine Moreau&Fils Chablis, Chardonnay, France (W), 1 630

@ I 7 DEED A RNTEYTY TIT>r71)— TA)— A&m) TU— TyVEs BREG
Chef favourite vegetarian gluten free dairy free contains nuts contains pork

SEFETN\Y T4V I TIVICTERR Bl Y —EARZEHET, BRFFBRP7LILF—EIR—Iv—ETEMSETEL,

All prices are listed in Pacific francs, taxes and service included. If you have specific dietary requirements
or allergies and would like informations on the ingredients used, please contact the manager.



54— b / OUR DESSERTS

BRINTEINZ50D9')—LTY 21l /TAHA’A VANILLA CREME BRULEE 2100

I¥*YFvY/EXOTIQUE 1900
ALVEDYTIVENRYy Y avI =Ry b T T =1 F YTV

RAvTo)—L vId—V—X

Meringue shell and passionfruit sorbet, sorbet confit pineapple, whipped cream, lime zest, mango coulis

#7<I X/ OTEMANU 1900
220F3AL—bFF—=L F¥SAXUN\rFaVvE HAAFERTYy b NZSTART)—L

Two chocolates dome, caramel panacotta, cocoa biscuit and vanilla ice cream

INJ VT 14—/ BOUNTY 1900
Aa+ryYyvy—RXy b FaAL— b+ 74 RV )—L UT— FadlL—+tV—X KAvT7—L
Coconut sorbet, chocolate ice cream, Malibu, chocolate sauce and whipped cream

2Ll | TAMURE O 1900
NFFvy—Ry b Faab— b 74X )—L 7—FEYF 337 KAvTo7U—LA

Banana sorbet, chocolate ice cream, almonds, cocoa, whipped cream

k7 /HINA @ 1900
WBTZYvy—ANy b ZANY— TLwaTdib—=v Ly RITIb—YV—X

Strawberry sorbet, raspberries, fenua fresh fruit, red fruit coulis

251\ F— | TARAVA SUNDAE ) © 1900
NZSTART)—L F¥IA)E—FvY FH¥IAIVY—R KAy T )—LA

Vanilla ice cream, caramelized peanuts, caramel sauce, whipped cream

SIN—ZX+ A4V« KSKS « 74—+ 2 /| LOVERS IN PORA PORAFOR 2 D 2500
Ny ayyy—Ny b XYd—0 N\FFH0 200 APy T)be TLy2a7ib—Y,

FyIAIVY =X Fadb—b JvF— KAV TI)—L

Passion fruit sorbet, mango, banana, coconut, pineapple, fresh fruit, caramel

and chocolate sauce, cookies, whipped cream

@ 2T T DEEND A NTRYT Y % TIT>r71)— T4 — F&R) 7U— FTYVES BREG

Chef favourite vegetarian gluten free dairy free contains nuts contains pork

PEFLETN\Y T4V I TIVICTERR Bl - Y —EARZEHET, BREFBRP7LIVF-EIRX—Iv—ETEMSETEL,

All prices are listed in Pacific francs, taxes and service included. If you have specific dietary requirements
or allergies and would like informations on the ingredients used, please contact the manager.



