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All our sandwiches are served with French fries or green salad

The Sands Signature Burger: Wagyu beef brisket cooked at low temperature, Cantal cheese and roasted black pepper
3250

PRV ITRF == —RIR T Lo VW=7, M2 F—Xbn—A T T v 7Ry —

T RU—=X[AY T o ORED Hinano Ambrée : moyennement corsé et caramel/ crispy, medium bodied and caramel

E— I N =% idF —AN—=T—
Prime French beef hamburger or cheeseburger
Ty RU—=X[AY T ORED Hinano Ambrée : moyennement corsé et caramel/ crispy, medium bodied and caramel

75TV R 4 vF, BRUS LT EBRH RV EBROL 2 &V
T—ZARFFr. 0l 7y abhvwh, ZUAE—R—aL WK

Club sandwich, white or whole wheat bread: Roasted chicken, egg, fresh tomato, crispy bacon and salad
T RU—=XAY Ty ORED Tabu :légére et fraiche/ light, sweetness end fresh

¥XDF—ADN=—=, FalYV—LbARL I —_y/R—
Toasted goat cheese panini with Chorizo and espelette pepper
T RU—=X[AY Ty ORED Hinano Gold : rich, aromatic dry grass

RYRYTUNR—H—= N TFDOTLEL, AN, v—vrd—Y—2R
Polynesian burger: Wahoo fish tempura, spicy mango sauce
T RU—=X[AY Ty OEED Hoogarden : biére blanche, fraiche et Iégere/ white beer, fresh and light
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Swordfish tartare with infused vanilla oil, slightly cut carots, cucumber and pine nuts
T RU—=X[AY Ty DORED Chardonnay Montes Chili : beurré et fruité/ buttery and fruity

¥ —P—PF F[Caesar salad

F % L ~X—=a > chicken and bacon
T RU—=X[AY T ORED Hinano Ambrée : moyennement corsé et caramel/ crispy, medium bodied and caramel

T & Shrimps
T RU—=X[AY Ty OEED Hoogarden : biére blanche, fraiche et Iégére/ white beer, fresh and light
~ 7 v ORI
Tuna sashimi

T RU—=X[R Y Ty ORHED Blanc de Corail Vin de Tahiti : fruit exotique et frais/ exotic fruit and fresh

RETDHANRyFa, PISAEDT V= LELZDRA vy T Y —5h

Scallops carpaccio, Sweet potato blinis and ginger whipped cream
T RU—=XIAY Ty ORED Sauvignon blanc Villa Maria Nouvelle-Zélande : fruité et sec/ fruity and dry

U ESYS T
WIPEDOTE, Ty vanf Ty TN, Ly RRyN—, Favul, b= b, a7 07— RO%E FufEDF v 7T
Polynesian Salad : Local shrimps, fresh pineapple, red pepper, cucumber, tomato, coriander, pine nut, taro crisps

T RU—=X[RA Y Ty ORHED Blanc de Corail Vin de Tahiti : fruit exotique et frais/ exotic fruit and fresh

RV 7Y =2 §ilY, FEFE, ICALA, ¥2v ), ZJbyiaaary Y Ing
Traditional Polynesian raw fish : Raw fish, red onion, carrot, cucumber and fresh coconut milk
T RU—=XIRA Y Ty ORED Blanc de Corail Vin de Tahiti : fruit exotique et frais/ exotic fruit and fresh
TYV—VE—ADA—F R—a yOERKA v 77 V-2 EI )V AL—N—ay

Green pea ice cold soup, smoked bacon whipped cream and bacon crisps
Ty hU—=XA) Ty OB Pinot grigio santa Cristina ltalie : 1éger et fruité/ light and fruity
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Why not pairing your starter with one of our side?
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Tagliatelle “alla carbonara” . Tagliatelle pasta, smoked bacon a cream sauce and grated cheese
Ty RU—XIAY Ty o ORED Pinot grigio santa Cristina Italie : 1éger et fruité/ light and fruity

AR 9T 4R Rx—8: 25 vF 0 FHE, b b Y—R, F—X
Spaghetti “alla Bolognese” : Spaghetti, minced beef, tomato sauce and grated cheese
T RU—=X[A Y Ty OFED Pinot noir Saint Clair Nouvelle-Zélande : Fruité et poivré/ fruity and peppery

3SEDOF—XEY: r~FrV—R, EvVrL T, TA—F—X D—hF—XLFJ—7

Three cheeses pizza : Tomato sauce, mozzarella cheese, bluecheese and goatcheese et olives
T hU—=X[AY Ty ORED Sauvignon blanc Villa Maria Nouvelle-Zélande : fruité et sec/ fruity and dry

NILT/EYF: b~ by =R WA Ty T ror—2 b FHXUOVI R, XX LTV 7L TF—R
Hawaian pizza : Tomato sauce, roasted local pineapple, marinated chicken, onions, mozzarella
T RU—=X[A) T OBED Blanc de Corail Vin de Tahiti : fruit exotique et frais/ exotic fruit and fresh

BHFCFRY Z " h~hY—Z FLH /), TorFatltEtyYrLI7F—X
Pizza “Napolitana” : Tomato sauce, oregano, anchovy and mozzarella cheese
T RU—=X[AY Ty ORHED Pinot noir Saint Clair Nouvelle-Zélande : Fruité et poivré/ fruity and peppery

RPEVT I ITTH R4y TF BROIVT AR/ BV LTSRNV 2RO Zan
Vegetarien club sandwich with confit vegetables, White or whole wheat bread
T RU—=XAY Ty ORED Tabu :légére et fraiche/ light, sweetness end fresh

TYV—IHFF 7)—oH 7% br~boarrze, BAEA)—TO<) xR, T2 F—X
Greek salad : Green salad, tomato confit, marinated black olives, marinated feta cheese
T RU—=X[RAY 7y ORHED Pinot grigio santa Cristina ltalie : 1éger et fruité/ light and fruity

RCEZYTUEY: rhw V=R, T—F4Fa—r, vvial—»Ah FvX¥, P—vr BFV—7 FoVyrlLI73F—X

Vegetarian pizza : Tomato sauce, artichokes, mushroom, onion, bell pepper, black olives, grated mozzarella cheese
T hNT—=XIA ) Ty OB Pinot noir Saint Clair Nouvelle-Zélande : Fruité et poivré/ fruity and peppery

OBLEHERDT A RTA R
Tofu and vegetables fried rice
T hNT—=X AV Ty OB Pinot noir Saint Clair Nouvelle-Zélande : Fruité et poivré/ fruity and peppery

HITEHRDOTALSD

Local vegetables tempura
T RU—=X[AY F o ORED Sauvignon blanc Villa Maria Nouvelle-Zélande : fruité et sec/ fruity and dry

3 000

1170

3 000

1250

2990

1210

2990

1390

2450

1250

2750

800

2 800

1170

2900

1250

2 800

1250

2500

1210



TINR—=I DT T VR I RANRA V=Y =R, TINa—F—noB—2% M FT 4 v Va2 2BBOIEIN ({‘%3) 3350
Grilled Asian marinated pork ribs, spiced sauce, choice of one side dish on the grill corner w

T RU—=XIAY Ty ORED Merlot Montes Chili : puissant et épicé/ strong and spicy 1 060
ABYBITEFHRLDI—FR— @ FXro~v ) x, BREIVORDY, £ELLIIDLHODY —2 2950
Deep fried chicken meat balls: Marinated chicken, vegetables and sesame seeds wok, ginger and honey sauce

TV RU—=X[A Y Ty OFED Pinot noir Saint Clair Nouvelle-Zélande : Fruité et poivré/ fruity and peppery 1250
E—LTEIEDTIFL KIA R @) 3 250
Moorea shrimps fried rice

Ty hU—=X[AY Ty ORED Sauvignon blanc Villa Maria Nouvelle-Zélande : fruité et sec/ fruity and dry 1210
TELHROTALD () 2850
Shrimps and vegetables tempura

T RU—=X[A) Ty o OBED Pinot grigio santa Cristina ltalie : 1éger et fruité/ light and fruity 1170
FRUI V=L RTI4TN0 —YEBKRDOIXK 3 500
Chicken curry with dry fruits flavoured rice

T RU—=XIAY Ty ORED Chateau Vernous Médoc (Bordeaux) : charnu et fruité/fleshy and fruity 1380
BOXRDQTIN, " TzARNFF Our—R b, v T—F ¥V RER=TF Ry S 3100
Grilled Wahoo fish, roasted fei banana, mango chutney and vanilla dressing

Ty hU—=X A Ty OB Sauvignon blanc Villa Maria Nouvelle-Zélande : fruité et sec/ fruity and dry 1210
TETEDIRE< IR, TVT UX— R 3500

Grilled Mahi-Mahi, Asian noodles

—

7 hU—=X A Ty o OEES Sauvignon blanc Villa Maria Nouvelle-Zélande : fruité et sec/ fruity and dry 1210
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A E#DF 71X | CHOICE OF MEAT AND FISH

Rib Eye steak
Shrimp skewer
Red tTuna

Whole lagoon fish

Yo N1 w2 DF 74X | THE SIDE DISH OF YOUR CHOICE
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Ty hERITA DY —R

French Fries

Pilaf Rice

Corn on the cob

Green salad with balsamic dressing
Vegetables Wok

Fresh aromatic herbs aromatised mash potato
Onion rings

Y —RXDF 74X | SAUCE OF YOUR CHOICE

Local vanilla aromatised dressing
Pineapple aromatised BBQ sauce
Green pepper sauce

Fresh mango chutney

Blue cheese sauce

Shallots and red wine sauce

A BAE S5 DL, 1500CFPOEFENNLEL Y $9

1 500 xfp supplement fee for meal plan included package
FRMERNT AT T 1 v 7 7T (CFP) TY, I3%HEBL L DY —EAF ¥ —UNFENTVET,
Prices in Pacific Francs (CFP), taxes included (13% taxes and 4% service charge)

sauce included
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3400
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3EOFaal—hh—2 (F—7, ATL FEIATFaal—Fh) OO D 1500
Triple Chocolate mousse (Dark, White and Milk chocolate)

B=xa7—%: "AFy T LEVEAZDOR ) — AFMT DRKOT A AT ) — L OI@DIEY) 1500
Pifia Colada : Pineapple, lemon and ginger jelly, homemade rum aromatized ice cream ) -

T CIA
TZVlyvabhbub I —>, NI TA A7 Y—A (i) l‘f‘f_”l 1500
Selection of fresh exotic fruit, Vanilla ice cream '

@) (O
n—Y TRABRD R FayF NRyvarI—Yns—Y o 1500
Bay leaf panna cotta, passion fruit coulis

(M©®)

TARZ YV —ALIRBERBBOKIEIW - INTEAR=F Faalb—h ~HE, aatyy = o 1500
Homemade ice cream, 3 scoops - Taha’a Island vanilla, chocolate, tonka, coconut
¥ —Ry FIBERBBUOK LIV v d— A rARY — 1500

Homemade sherbet, 3 scoops - Mango, strawberry

a—b—/fAELLHBIITzY—X (FTREFESTETF—F) ZBELAIEZIND
Enjoy a coffee / Tea with a selection of our sweet verrine 1 000



