WELCOME TO LE TIPANIE RESTAURANT

THE ENTIRE RESTAURANT TEAM IS HAPPY TO WELCOME YOU IN THIS EXOTIC SURROUNDING.
IT IS OUR DUTY AND OUR GREATEST PLEASURE TO STAY TO YOUR ENTIRE DISPOSITION AND
SERVICE
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NOS HORAIRES D’OUVERTURES / ‘# ¥ 18:30 TO 21:30



VINS AU VERRE / WINES BY THE GLASS (12cCL)

BLANC
CHABLIS VILLAGE 2014 CHATEAU MALIGNY FRANCE 1 020
SANCERRE 2014 DOMAINE PASCAL JOLIVET FRANCE 1 430
PINOT GRIGIO SANTA CRISTINA 2014 TENUTA ANTINORI 800
MARIFLOR 2013 VALLE DE UCO MENDOZA MICHEL ROLLAND ARGENTINE 1 560
BLANC DE CORAIL 2014 DOMAINE DOMINIQUE AUROY POLYNESIE FRANCAISE 1 080
BLANC MOELLEUX 20 14 DOMAINE DOMINIQUE AUROY POLYNESIE FRANCAISE 910
ROUGE
CLOS DES MENUTS 2012 PIERRE RIVIERE FRANCE 1 300
CHATEAU CITRAN 2011 CRU BOURGEOIS LISTRAC FRANCE 1 330
MAURY VINTAGE RESERVE 2010 MAs AMIEL (VIN DOUX NATUREL) (8CL) 2 100
MARIFLOR 2012 VALLE DE UCO MENDOZA MICHEL ROLLAND ARGENTINE 1 880
MALBEC 2007 CAFAYATE SALTA YACOCHUYA 2 600
ROSE
ROSE NACCARAT 20 14 DOMAINE, DOMINIQUE AUROY RANGIROA POLYNESIE FRANCAISE 1 080
CHAMPAGNE ET VINS EFFERVESCENTS
AYALA BRUT 1 900
AYALA ROSE 2 350
BOTTEGA GOLD BRUT ITALIE 2 000
BOTTEGA GOLD ROSE ITALIE 2 000

SELECTION DU SOMMELIER
A LA DECOUVERTE DE LA BOURGOGNE

GEVREY CHAMBERTIN « LES JEUNES ROIS » 2013 DOMAINE TORTOCHOT 2 400
POMMARD « LES VIGNOTS » 2010 DOMAINE DOUDET NAUDIN 2 300
SANTENAY 1ER CRU « GRAND CLOS ROUSSEAU » 2012 DoM CLAUDE NOUVEAU 1 900
DEGUSTATION DECOUVERTE DE LA BOURGOGNE (3X8CL) 4 000

WINE TASTING BURGUNDY DISCOVERY (8X8cCL) 4 000
GERARD BERTRAND VINS DU LANGUEDOC.

SYRAH SELECTION 2014 700
CHARDONNAY SELECTION 2015 700
DOMAINE DE VILLEMAJOU CORBIERES BLANC 2015 1 200
DOMAINE DE VILLEMAJOU CORBIERES ROUGE 2014 1 200

DISHES THAT ARE SIGNALED WITH THIS TATOO ARE OF POLYNESIAN FLAVORS.

THE FOLLOWING INDICATES OUR GUESTS POTENTIAL DIETARY RESTRICTIONS IN OUR DISHES.
OUR GUESTS HAVING A SPECIFIC DIETARY RESTRICTION WILL FIND BELOW THE ICONS INDICATING WHETHER OR NOT THE DISHES IN OUR

MENU CONTAIN POTENTIAL ALLERGIC ITEMS. FOR MORE INFORMATION PLEASE DO NOT HESITATE TO REQUEST OUR MAITRE D’'HOTEL.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.
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DISHES CONTAINING DIAIRY PRODUCTS / FLALS . b2 & te

= DISHES CONTAINING GLUTEN / Z V7 v & & i

DISHES CONTAINING GARLIC, ONIONS / % ¥ « Ef& - = =7 # &

DISHES CONTAINING SHELLFISH / > — 7 — N&4p

DISHES CONTAINING PORK / KB & & ie
VEGETARIAN DISHES / ¥ % & ¢p

DISHES CONTAINING FERMENTED DAIRY PRODUCTS / F— X & & ¢

% DISHES CONTAINING NUTS, PEANUTS OR HAZELNUTS / F v YV % &t


http://www.antinori.it/
http://masamiel.fr/

Soups / A—

2 100
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FRESH BUTTON MUSHROOMS AND TRUFFLES CAPPUCCINO - @ 2 100
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SALADS / VT %
CAPRESE SALAD WITH BUFFALA MOZZARELLA, ©O) @ = 2 900

SUN-DRIED TOMATOES PESTO
EFEYVFLITE RN T L —E, RIA4 < FDOXA K
SOMMELIER’S CHOICE BLANC DE CORAIL, 1 080

MIXED BABY LEAVES SALAD g

(MUSTARD SAUCE, BALSAMIC VINEGAR AND OLIVE OIL, CEASAR DRESSING) 1 600
REe—=U—=7DHhFH

(MUSTARD SAUCE OR BALSAMIC VINEGAR AND OLIVE OIL OR CEASAR DRESSING)

SOMMELIER’S CHOICE BLANC DE CORAIL T O80

GREEK SALAD OLIVES AND FETA cHEese @0 @ 2 000
TN)—=0 BT HXEL T HF—X

SOMMELIER’S CHOICE MARIFLOR SAUVIGNON BLANC 1 560

RISOTTO

D)

MUSHROOMS AND TRUFFLES RisoTto & < QO 2 900
Yy va—hb a7 Yy b
SOMMELIER’S CHOICE MARIFLOR PINOT NOIR 1 880

CREAMY RISOTTO Do 2 000
sY—=3=Y ok

SOMMELIER’S CHOICE PINOT GRIGIO 800

SEASONAL VEGETABLES RISOTTO - @) ? 2 500
FHOBTEDY 7 v b
SOMMELIER’S CHOICE SANCERRE 1 430

MEAL PLAN SCHEME ALLOWS YOU TO CHOOSE A STARTER, A MAIN COURSE AND A DESSERT WITHOUT
ANY RESTRICTIONS IN OUR MENU

TAT—=MEENTWVWDE T T U OBEEIL, B—AKIZOE, A, A a—A, TH—FrE2—HTO
(FI3f) #EnE4,

TOUT NOS PRIX SONT TOUTES TAXES COMPRISES ET EN FRANCS PACIFIQUES / ALL PRICES ARE ALL TAXES INCLUDED AND IN PACIFIC FRANCS



HITIRAA MAHANA

GREEN APPLE AND CRAB CELERY ROOT SALAD, GRAPEFRUIT DRESSING WU@ 2 800
Hlrvablth= Brnlo¥I% JL—TT7L—Y .- KLy
SOMMELIER’S CHOICE CHABLIS 1 020

SPICY HALF WAY BLUE MARLIN, PINEAPPLE MAKI 2700
ANRA =127 aNTFDLZEX ST v TNVIRA
SOMMELIER’S CHOICE SANCERRE 1 430
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N2\ FOIE GRAS TERRINE IN ITS DARK SHELL AND TAHITIAN RHUM %%% K\ 3 500
\4:! (THIS DISH IS SERVED WITH A GLASS OF RANGIROA SWEET WINE) o\
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SEARED FOIE GRAS, FRESH BLUEBERRIES, RED BERRIES SPONGE CAKE & 3 300
R IVTF— L7+ T 75 FHfERTL—_RY—L Ly RRY—DRARIZOET
SOMMELIER’S GEVREY CHAMBERTIN « LES JEUNES ROIS » 2 300

WARM BABY VEGETABLES TART = @0 ¥ bid 2 400
BNV E—BF3E0 # L |k
SOMMELIER’'S CHOICE CHATEAU CITRAN 1 330
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THE BUTCHER SPECIALITY
7 —3 = DELPY

ANGUS RIB, OVEN BAKED SWEET POTATOES, = QO
BEARNAISE SAUCE WITH NEPALESE TIMUT PEPPER
SOMMELIER’S CHOICE DOMAINE DE VILLEMAJOU CORBIERE ROUGE 1 200
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SOMMELIER’S cHOICE DOMAINE DE VILLEMA.JOU CORBIERE ROUGE 1 200

For Two / 2H]

34 0Z /7 1KG
9 000 XPF

FORONE / DL N D72z
170z / 500G
4 900 XPF
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TOUT NOS PRIX SONT TOUTES TAXES COMPRISES ET EN FRANCS PACIFIQUES / ALL PRICES ARE ALL TAXES INCLUDED AND IN PACIFIC FRANCS




TE REPO

RACK OF LAMB WITH A CRUST, PEQUILLOS PEPPERS AND TARO ROOTS ¥ = 3800
PORT JUICE

FZLH (FF)  FRFLRLVEFI2—2R
SOMMELIER'S CHOICE POMMARD « LES VIGNOTS » 2 300

PRAWNS AND PAPAYA STUFFED POULTRY AND VEGETABLES # @) 4 3 400
MBE LAY, B LR

SOMMELIER’S CHOICE MARIFLOR SAUVIGNON BLANC 1 560

HONEY GLAZED DUCK BREAST, BACON GRENAILLE POTATOES = @) 3800
NFIVFEFHOME ~N—a LART bR
SOMMELIER’S CHOICE CLOS DE MENUTS 1 300

TE MOANA

ROASTED SCALLOPS WITH COLONATA LARD, # @0 4 200
SAFFRON RISOTTO AND CHORIZO

an K —FET— R TCr—ARNLIEAZTH 75300y heTFal i
SOMMELIER’S CHOICE DOMAINE DE VILLEMAJOU CORBIERE BLANC 1 200

MINUTES SMOKED TUNA, LEEKS AND PLANTAIN BANANA = 00 4 100
AE—I VT =FENFF T g

SOMMELIER’S CHOICE SANTENAY TER CRU 1 900

PARROT FISH FILET FROM THE LAGOON,
VANILLA FLAVORED CABBAGE, EXOTIC SALSA A RAPEFRUIT FOAM.
G THFTHEAFDT Ly b, N=T RO F v X

ITX ST I IRANRA RE T L —T T )=V D<) g
SOMMELIER’S CHOICE SANCERRE 1 430

SIDE ORDERS / B3¢
500
FRENCH FRIES GREEN SALAD STEAMED VEGETABLE
774 RART bk TN = YT K R LBF3E
COCONUT RICE WILD RICE MASH PLANTAIN BANANA SAUTEED POTATOES
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TOPARAAA MAHANA

OUR BABA AU RHUM
(CITRUS WHIPPED CREAM AND PASSION SYRUP) 1800
NN e F e FGh (LEVOEZY—LERygrinay)

ExoTic CANNELONI

(COCONUT SHORTBREAD, MANGO AND PASSION FRUIT JELLY AND VANILLA MOUSSE) 1900
XV T 4w hhxun= (aatryyoRy wrd Ryl g 7A=YV —, RN=TF Lh—XR)
SOMMELIER’S CHOICE BLANC DE CORAIL 1 080

[SLAND SWEETNESS

(GOYAVA JELLY, ORANGE FLOWER GRANITA, RASPBERRY YOGURT SORBET) 1900
TATUV R TVlyyaRrA (FTNNEB)— AL 0=, TJARXR)—a—F )L hry—Xy k)
SOMMELIER’S CHOICE CHAMPAGNE AYALA 2 000

PEANUT AND CHOCOLATE TART

(PEANUT BUTTER ICE CREAM AND CHOCOLATE SAUCE) 1900
E—FyYEFaal—rDXLE (E—F o INE—TA A7) —LbFaal—hk/—X)

SOMMELIER’S CHOICE MAURY MAS AMIEL, 2 100

SURPRISE TIRAMISU AND ITS COFFEE SAUCE 2 000
FUTIRLa—L—DV—R
SUPPLEMENT KAHLUA 400 XPF

B =T =R

GLACESETSORBETS / 7TA A7 VU —Ah LT v —_Xw K

A LABOULE / 27— 400

FLAVORS
STRAWBERRY, BANANA, COCONUT, MANGO, LEMON, CHOCOLATE, RUM AND RAISIN,
VANILLA, COFFEE

., 2atyy, RNFF wrd— LEY, Faalb—hk TAHAL—X N=TF a—k—

FRAICHEUR DIGESTIVES
2 000

COLONEL
VODKA, LEMON SHERBET

AFTER EIGHT
GET 27, CARK CHOCOLATE ICE CREAM

PAINAPOO
PIENAPPLE LIQUEUR TAHTIAN RHUM, PINEAPPLE SHERBET

TOUT NOS PRIX SONT TOUTES TAXES COMPRISES ET EN FRANCS PACIFIQUES / ALL PRICES ARE ALL TAXES INCLUDED AND IN PACIFIC FRANCS



COCKTAILS ALCOOLISEES / COCKTAILS WITH ALCOHOL 2 OO0

MOJITO
RHUM BLANC, CITRON VERT, SUCRE ROUX, MENTHE FRAICHE, EAU GAZEUSE
LIGHT RUM, SOUR, FRESH MINT, TOP UP SODA WATER

ROYAL TAHITI
RHUM BLANC, JUS DE BANANE, CITRON VERT, LAIT DE COCO, SIROP DE FRAISE
WHITE RUM, BANANA JUICE, LIME JUICE, COCONUT MILK, STRAWBERRY SYRUP

BORA BORA
RHUM BLANC, CURACAO, JUS DE BANANE, JUS D’ANANAS ET CREME DE COCO
WHITE RUM, CURAGCAO, BANANA JUICE, PINEAPPLE JUICE & COCONUT CREAM

COCKTAILS SANS ALCOOLS / NON ALCOHOLIC COCKTAILS 1T 300

APERITIFS

RICARD 930
MARTINI BLANC / ROUGE 540
CAMPARI 590
PORTO ROUGE / BLANC 590

BIERES / BEERS

HINANO 750
HEINEKEN 850
HINANO AMBREE 850
BuUD LIGHT 850
HOEGAARDEN BLANCHE 990

IAORANA
BANANE FRAICHE, JUS DE BANANE, SUCRE ROUX / FRESH BANANA, BANANA JUICE, BROWN SUGAR

BORA BORA DREAM
JUs D’ANANAS, FRUIT DE LA PASSION, JUS DE CITRON, SIROP DE GRENADINE
PINEAPPLE, PASSION FRUIT AND LEMON JUICE, GRENADINE

ALCOOLS

SMIRNOFF (VODKA) *
GORDON’S DRY (GIN) *

J W BLACK LABEL (WHISKY) *
HAVANNA cLUB (RHUM) *

TABU
CORONA
DESPERADO
LEFFE BRUNE

340
330
560
500

800
980
980
990

SODAS ORANGINA, COCA COLA, DIET COKE, COCA ZERO, SPRITE, SCHWEPPES, CANADA DRY 500

EAUX DE SOURCE / SPRING WATERS

VAIMATO (150 CcL) 500
EvIiAN (75 CL) 720
SAN PELEGRINO (75 CL) 920

JUS DE FRUITS FRAIS / FRESH FRUIT JUICE
JUS PASTEURISES / PASTEURIZED JUICES

BADOIT (75CL)

900
500

720

ANANAS, PAMPLEMOUSSE, MULTI FRUITS, ORANGE, CANNEBERGE, BANANE, MANGUE, TOMATES.
PINEAPPLE, GRAPEFRUIT, MIX FRUIT, ORANGE, CRANBERRY, BANANA, MANGO, TOMATO.

BOISSONS CHAUDES 7 HOT BEVERAGES

CHOCOLAT CHAUD

EXPRESSO ILLY

DOUBLE EXPRESSO ILLY

CAPPUCCINO ILLY

THES & INFUSIONS DAMMAN FRERES PARIS

500
450
700
600
500

DIGESTIFS

GRAPPA *

POIRE WILLIAM*

CALVADOS GROULT VENERABLE?
FINE DE BOURGOGNE VEDRENNE®
COGNAC HENNESSY VSOP*
COGNAC HENNESSY XO*

BAS ARMAGNAC J GOUDOULIN 1986*

530
460
1160
600
1210
2920
1 260



LE MIKIMIKI

POOL BAR

HAPATNA

TAPAS & WINE BAR

PETIT DEJEUNER TOUS LES JOURS DE 6H45 A 10OHOO

DINER TOUS LES JOURS 18H30 A 21H30
JEUDI SOIREE POLYNESIENNE
DIMANCHE SOIREE AUTOUR DU MONDE
BUFFET 8 700XPF PAR PERSONNE

BREAKFAST EVERYDAY 6.45 AM TiLL 10 AM

DINER EVERYDAY 6.30PM TiLL 9.30PM
THURSDAY POLYNESIAN NIGHT
SUNDAY AROUND THE WORLD

BUFFET SERVICE 8. 7OOXPF PER PERSON

)
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DEJEUNER TOUS LES JOURS DE MIDI A 15H30

DINER TOUS LES JOURS DE 18H30A 2 TH30
JEUDI ET DIMANCHE SOIREE BBQ
ANIMATION KAINA AVEC UN DUO DE MUSICIENS LOCAUX
MARDI SOIREE MEXICAINE

L UNCH EVERYDAY FROM INOON TiLL 3.30PM

DINER EVERYDAY FROM 6.30FPM TILL 9.30PM
THURSDAY AND SUNDAY BBQ NIGHTS
KAINA ENTERTAINMENT WITH LOCAL MUSICIANS
TUESDAY MEXICAN NIGHT

)
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Tous LES JOURS 15HOO-23H0O0
SAMEDI SOIREE SPECIALE SUSHI A PARTIR DE 18H30
MARDI, SAMEDI DIMANCHE ANIMATION MUSICALE LIVE
18HOO-19HOO
19H30-20H30

EVERYDAY BPM TILL 1 1PM
SATURDAY SUSHI SPECIAL AS FROM 6.30PM
TUESDAY, SATURDAY, SUNDAY LIVE MUsIC
6PM TILL 7PM
17.30PM TiLL 8.30PM

)
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Tous LES JOURS 1OHOO-18HO0O
LUNDI ET VENDREDI POOL PARTY DE 14HOO A 16H30

EVERYDAY 10AM TILL 6PM
MONDAY & FRIDAY POOL PARTY FROM 2PM TILL 4.30PM

)
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OUVERT DE 17HOO A 23HOO
FERME DIMANCHE ET LUNDI
MARDI, JEUDI, SAMEDI A17HOO
DEGUSTATION SPECIALE VINS DE POLYNESIE
2 500 XPF PAR PERSONE
MERCI DE RESERVER A LA CONCIERGERIE EXT 1103

OPEN FROM S5PM TILL 1 1PM
CLOSED SUNDAY & MONDAY
TUESDAY, THURSDAY, SATURDAY AT 5PM
SPECIAL TASTING OF POLYNESIAN WINES
2 500XPF PER PERSON
PLEASE BOOK WITH CONCIERGE DESK EXT 1103



