
Pool & Beach
Salads & Healthy Bowls

mixed greens, coconut "ipo" bread croutons, tomato, 

green beans, red onion, candied bell  pepper,  radish, 

herb salad

mixed greens, wild rice, edamame, taro, sweet potato, 

cabbage, roasted pumpkin seeds, local miri

To  Share
MARINATED KALAMATA BLACK OLIVES
extra virgin olive oil ,  red chil i ,  roasted garlic,  oregano, 
l ime juice

CHIPS AND SALSA
guacamole,  humus bi  tahin i ,  cumin roasted carrot  hummus

1 ,400

CHICKEN WINGS
spicy mango glaze

parmesan cheese

MOZZARELLA DI BUFFALA

TRUFFLED FRENCH FRIES

extra virgin olive oil ,  l ime, tomato, raspberry,  local miri ,  
black olive 

Between the Bunz

2 ,000

2 ,000

homemade brioche sesame bun, lentil  vegetable patty, 
cheddar,  red onion, pickle, beef tomato, lettuce

3 ,000

LINE CAUGHT YELLOW FIN AHI TUNA POKE 

Raw
'POISSON CRU' TAHITIAN RAW FISH

l ine caught yellow fin ahi tuna, local coconut milk,  carrot,  
cucumber, red onion, spring onion

Enhancements

2 ,400

roasted sesame, sesame oil ,  red chil i ,  ginger,  roasted garlic,  
cabbage, wonton crisp 

YELLOW FIN AHI TUNA BURGER
homemade black sesame brioche bun, red curry mayonnaise, 
lettuce, beef tomato, celeriac, cucumber

BACON CHEESE BURGER
homemade brioche sesame bun, apple wood smoked bacon, 
cheddar,  red onion, pickle, beef tomato, lettuce, spicy ketchup

 SURF'N TURF CHEESEBURGER

CHICKEN TANDOORI BURGER
homemade curry brioche bun, crunchy cucumber, yogurt,  
mint,  garl ic,  red onion, beef tomato, lettuce, spicy 
pineapple ketchup

VEGETARIAN BURGER

CAESAR SALAD

romaine heart,  sourdough croutons, shaved parmesan, 

caesar dressing

MEDITERRANEAN WATERMELON SALAD

mixed greens, feta cheese, kalamata olives, 

cucumber, cherry tomato, candied bell  pepper,  red onion, 

oregano, l ime

SHAVED COCONUT SALAD

2 ,800

2 ,200

2 ,100

mixed greens, candied bell  pepper,  turmeric,  chives, mint,  

ci lantro, l ime vinaigrette, red thai curry,  gri l led almonds

2 ,200

PAPAYA PUNK POWER

mixed greens, quinoa, gri l led papaya, seroendeng, 

baby leaf spinach, cherry tomato, green beans, 

radish, spicy yoghurt

BORA BUDDHA BOWL 3 ,100

HIYAYYAKO CHILLED TOFU

PINEAPPLE GLAZED SHRIMP

PEPPER CRUSTED RED AHI TUNA

CAJUN SPICED CILANTRO CHICKEN

1 ,000

1 ,400

1 ,200

1 ,100

Desserts

CRISPY QUINOA SALAD

2 ,900

VANILLA SUNDAE
pecan, strawberry,  cookies, chocolate sauce, whipped cream

PINEAPPLE MOJITO
lemon mint sorbet, rum infused pineapple dice,   
vanil la rum granité ,  crumble

FRESH FRUIT PLATTER

MAGNUM ICE CREAM
classic 

almond 

double chocolate 

double caramel 

double coconut

3 ,100

2 ,200

1 ,200

3 ,500

3 ,500

3 ,200

All  prices are inclusive of a 4% service charge and applicable local taxes

5 ,000
homemade brioche sesame bun, shrimps & beef patty ,  
cheddar,  red onion, pickle, beef tomato, lettuce, spicy ketchup

1 ,800

1 ,800

1 ,800

VegetarianGluten Free Vegan Spicy

900

served with a choice of french fries or mixed green salad



Beverages

Signature Cocktails
PACIFIC SPRITZ
Campari,  orange juice,  l ime, pineapple juice, passion syrup,   
Prosecco

AL PUCCINO

vodka, Kahlua, coffee, vanil la syrup

COCONUT CLOUD

vodka, Malibu, coconut ice cream, lychee, fresh mint

COVENT GARDEN

gin, Pimm's, fresh cucumber, cranberry juice,  l ime

MEX TERMINAL

tequila gold,  l ime, orange l iquor,  passion syrup, tabasco

NOT MANHATTAN

blended scotch whisky, Martini  rosso, Campari,  grapefruit   
juice, maraschino cherry

BORA STYLE

white rum, banana juice, mango juice, vanil la syrup

PUURA NUI

white rum, mango puree,  l ime puree, strawberry puree

Classic Cocktails
MARGARITA
tequila gold, Grand Marnier,   l ime, raw cane sugar 
            MOJITO
white rum, fresh mint,   l ime, raw cane sugar,  Perrier 
         MAI TAI
white rum, dark rum, Cointreau,  l ime, almond syrup, 
pineapple juice

PINA COLADA
white rum, coconut  purée, pineapple juice, raw cane sugar

Mocktails
BEAR & BEER

non-alcoholic beer,  ginger,   l ime, ginger ale,  raw cane sugar

GREEN DAY
cucumber, apple, fresh mint,  l ime, ginger ale

RUBY ROSE 
watermelon juice, cranberry juice, almond syrup,  l ime

HERBAL FRESHNESS
ginger,  fresh mint,   l ime, Sprite

INDIAN DREAM
l ime, mango puree, vanil la syrup, curry

VIRGIN MOJITO
l ime, fresh mint,  raw cane sugar,  Sprite

VIRGIN STRAWBERRY DAIQUIRI

l ime, raw cane sugar,  strawberry puree

VIRGIN COLADA
pineapple juice, coconut puree, coconut syrup

VIRGIN MARY
tomato juice, celery salt,  tabasco, worchesteier sauce, 

salt,  pepper

Wine by Glass
Prosecco Piccini,  extra dry,  Italy 

Bil lecart brut 

Bil lecart rosé

SPARKLING 

ROSE WINE

    Château de Berne, Provence, France, 2017  

    Domaine Ott,  Bandol,  Provence, France, 2016

WHITE WINE

Sortesele, pinot grigio, Veneto, Italy, 2017 

Sancerre, P. Jolivet, Sauvignon Blanc, Loire, France, 2017 

Château de Maligny 1er cru, chardonnay, Chablis, France, 2017

RED WINE

    Clos de los siete, malbec, Mendoza, Argentina, 2014 

Beers
LOCAL BEER 33CL
Hinano, Hinano amber, Hinano gold

IMPORTED BEER 33  CL

Heineken, Desperados, Budweiser,  Bud l ight,  Corona

DRAFT BEER 50  CL
Hinano lager,  Hinano amber

FRESH COCONUT WATER 

FRESH FRUIT JUICE

SODA
Coke, Coke l ight,  Coke zero, Sprite, Sprite zero,   

Orangina, tonic water,  ginger ale 

FRUIT JUICE
orange, pineapple, banana, apple, mango, tomato,   

cranberry,  grapefruit,  black grape

All  prices are inclusive of a 4% service charge and applicable local taxes 

LYCHEE, RASPBERRY OR PASSION

MANGO, STRAWBERRY OR PASSION

2 ,200

2 ,500

2 ,400

2 ,600

2 ,000

2 ,100

1 ,900

2 ,000

1 ,600

3 ,900

1 ,400

2 ,000

1 ,200

1 ,600

1 ,700

1,400

1 ,800

2 ,100

2 ,300

2 ,300

2 ,300

2 ,300

1 ,800

1 ,800

1 ,800

1 ,800

1 ,800

1 ,800

1 ,800

1 ,800

1 ,800

1 ,200
1 ,300

700

700

1 ,000

1 ,100

1 ,500

Sangria and Punch
IN VINO VERITAS
white wine, orange, apple,  lemon, ginger

SUMMERTIME

POLYNESIAN PUNCH

rosé  wine, watermelon, apple, strawberry,   l ime 

rum, orange, pineapple, ginger

2 ,500

2 ,500

2 ,500

Happy Hour BUY ONE, 

GET THE SAME ONE FREE
                                 on cocktails,  mocktails,                

                     wine by the glass and beers
4:00  PM TO 5:00  PM

3 ,000

    Cape Mentelle, cabernet merlot, Margaret River, Australia, 2014

Beaune 1er cru "Cent Vignes", pinot noir, Domaine Dodet, 
Bourgogne, France, 2014


