My

BEACH BAR & GRILL

Appetizers FF B3

Tartar &FEHL (GF) 27
Feta cheese, smoked salmon, tuna, crab meat tartar, citrus vinaigrette

JEIAYLES, WNE=rfh, FEfM, BRE, MET
Satays YERIE (N) | 27

Marinated chicken, beef, seafood satays, som tam salad, peanut sauce

RIS, A, HREEREAI SR, AR, fE 5

Crab Cakes FUEH | 30*
Hints of Thai chili, galangal, kaffir lime, lemon grass, garlic, aioli sauce
ZABME, WmRE, T, EE, & sEEWE

Asian Ravioli YEH & KFIRiEME 5P 27

Wonton skin, seafood, onion jam, ginger, coriander, wild salmon egg, tomato emulsion

nARR, MR, PEEGE, 2%, A, EPEESCEAT, Eh

Soups %
Cioppino FHIEF ¥ (A) @ 35

Mud crab claw, clams, reef fish, mussels, scallops, prawns, red wine, tomato broth

TEN, aaeR, I, WRIL, RO, UF, 20, WA

Tom Yam Goong 4-BATi * i 30
Hot sour salted spicy Thai prawn soup, galangal, kaffir lime, lemongrass

RARMENN, mRE, i, IrRE
Vegetarian Option Available A% & & i (V) 20

Salads 7Hr
Yum Som O R XAl F¥h: 35

Thai style Pomelo salad, chicken, shrimps, crispy bean curd

ARG KT VR, WA, IR, e EHE

Seafood Salad ¥GEEYPHL (N) 3
Assorted seafood, mango, cashew nuts, lime, chili, fish sauce, coriander
Wt PR, R, HY, MR, fgR, X

Tuna Salad FE&H 30
Vegetable stew, gazpacho shooter, Asian pistou
MBS, PR e, BT

A (P) e, @3_ BF 2, i B, (V) T DLEBE 5, (A) 200, (GF) AN Er Ak, (N) 25 1% ik
*REIELE UB B FB BRN, WA EET S LR
UL A B SR SR SRR, SRR AT R A SRS 5
A R 1A TE R BB, SR 10% IR 25 7 & AT EURR:
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Vegetarian &£&
Mixed Mushrooms Tian Z<%EHECEEES (V) @

Button, enoki, Japanese mushroom, spinach, vine tomatoes, soya, sesame oil, wasabi dressing

s, eihaE, DAL, Je8, ME N, KE, B, FERT
Gado Gado Z&#EH-#3E (V)

Bean curd, beans sprouts, vegetable salad, peanut dressing

T, S, IR, 1R

Greens Zrtaybhr (V) (GF)

Seasonal salad, cherry tomatoes, avocado, cucumber, Asian herbs, aged balsamic dressing

TR, PR, CRuER, UK, WA R, R R

Pan Seared Bean Curd RIS )& (V)
Leeks, steamed artichokes, ginger broth
dEse,  ARVEE

Spaghetti with Eggplant = R 4HHEECHGT (V)
Eggplant, spaghetti, broccoli, vine tomatoes

Ay, RN, PEEAE, R PE 2L A

Black Pepper Pumpkin Ravioli SR AR N E ARV (V)
Asparagus, tomato blend sauce

P, A RTR S
Mains X3¢

Lobster Noodles JZHMH
Stir fried lobster tail, oyster sauce, noodles, bok choy, chili oil

WOREREE, B, TSk, HEE, HHUGE

Seafood Fried Rice ¥EEEIDIR
Seafood & vegetable fried rice, oat crusted soft shell crab
BRSO, WA T

Vegetarian Option Available 73 #% 2 & i (V)

Szechuan Crab U )| &5

Mud crab, spicy Szechuan pepper sauce, sesame flavors

W, IAHHE, ZRRE

Salmon Fillet =M1 @ @
Pan seared salmon, peri peri sauce, Thai risotto, shaved broccoli, coriander, berry coulis

HR=CH, FEE, BRI TEAE, F, RRE

Black Pepper Beef B4R F
Stir fried Australian beef, black pepper sauce, chili tomato jam

PRI, ST, B A

@ ook, < SUEEE () e, B s VOB (V) AT DU R O, (A) TS, (GF) R BRR, (N) 7 IR S5

FREIELE B B FB SR, WA T B 2L
IR YA A EE R B IE R i B, TS AT A IR SS A
FTA AN LA e A AL, RN 10% AR 55 2 & FRAT UM BL
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Seafood et

Grilled Seafood #FEEHF#L 180*/90*
Lobster, sea crab, tiger prawns, yellow fin tuna, reef fish, ocean scallops

JEUF, MEEE, BpRAR, RS, IEE, ORI

ReefFish Hf#jif 35
Whole reef fish %4> 1f1
Yellow fin Tuna HEHFEH 35

Yellow fin tuna sashimi grade A= i1 Jr S 4% ) 5 g 7 2 £

Salmon = f 40
Wild catch Tasmanian salmon %74 ¥4 1 I, /2 3 fifk £

Tiger Prawn 2 ZHT (400 gm) ~* 45
Tiger prawns £ i

Lobster JE4TF (400 gm) == 70*
Maldivian lobster 5 /RAX I R HF

All Market dishes served with a choice of rub, one side dish and sauce

FrA e SR B I — ikl — M —E

/ Sauces #H} \ / Side Dishes FC3g \

Beurre monte el
> . - ESEV = 7 NS e 7z

Maldivian spicy o SRR T fﬁ G
Thai spicy Ze B ‘;* - i
Indian mint sauce ) i v fay ¥ . %%}L/ b
Hollandaise far =% _ -~

s ; ] % [F 7 A )

TR R JE L5 or ZREFH KR

K Dill aioli / K

/ Seafood Rubs EAF: [ Bk \

Maldivian: Garlic, chili, onion, curry leaves, lime, white pepper, salt

T RARR IR Ko, B VEZL WIER:, FHhr, BEI, &
Asian: Garlic, lemongrass, coriander, cumin, curry leaves, black pepper, salt
WP IR wR, FPEREL, S, AUR, UNUER, SRR ER
Indian: Ginger, garlic, turmeric, red chili powder

BIEECINR: 22, 5, 30N, ZLBU0H

Classic: Olive oil, lemon pesto

LM IR BRI, AT R

Cajun: Paprika, garlic powder, pepper flakes, herbs, ground onion /

RE DGR 208U, Kk, Bk, &, A

Rernk, = ArVEAE, (p) A, @ J’~Hﬂ:(“frq B, (V) T LA 2 A I, (A) 20T, (GF) R & Bk, (N) 47 I8 Sk

/l FETE B 8l FB BE N, WA En =il E
anSRAE X YA AT AT EL R o SRRk B, 1SR AT Bk S R AR S5
mﬂw’ri SLASETE N AAL,  FEI 10% AR 55 9 & BUAT BUR B
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Meat & Poultry P&

T - Bone Steak T& 4HE (400 gm) 65*
Grilled UST - Bone steak % 3% [ T 2

Roasted Baby Chicken %34 45
Five spice marinated baby chicken 775 4} g 1l 45 1A

Tenderloin 4= B (250 gm) 40
Grilled Australian beef %  kFIJ ¥4 A

Sirloin  75%-4-HE (250 gm) &P 50*

Grilled Australian Black Angus beef 1% 5 K ) 3. 22 4% i J 245 A

Lamb Chops #F (300 gm) 45
Australian lamb chops  # K F] I 2

All Meat & poultry dishes are served with a choice of rub, one side dish, one potato dish

FTE ARG —Fhgert, —MHiCSem—i

K Sauces ¥k} \ / Side Dishes FC3Z \

Beéarnaise HEE - EN R MR, B, 20
Pepper corn jus SR SR IE H
Mushroom sauce AR - +EkE
Red wine jus (A) AR ’ %%4
K j K - LS or REFAKR j
/ Meat & Poultry Rubs PIZRFIZK &R Frl \

Asian: Garlic, lemongrass, coriander, cumin, curry leaves, black pepper, salt
:[Ey\lm% i) *HFE EI7I<! ?&?\}\i! uﬂﬂ[@uf, ﬁ}%ﬂ, E:E'li
Spicy: Paprika, salt, sugar mustard, chili, cumin, black pepper, garlic, cayenne vegetable oil

éﬁﬂ% QI;Q%H‘X’ JII:L’ *E’ f\;i{ ﬁﬁ‘x’ ?&?\}\i’ ﬁﬂﬁﬂ’ i) @%ﬁﬁ% *E%/EE

Island: Rosemary, thyme, sage, garlic, black pepper, salt, vegetable oil

k@%ﬂ% 1%7%% EE%I%’ LL\‘):‘E1 /%.]:i’ ﬁHﬁ‘X’ %3’:1; *E%/EE

Y. — N N
© vk, = STUGEE, (p)ren, BY pr, VB (V) T EUERER RS, (A) SRS, (GF) A BRI, (N) £ 2k

*ONUAEAE B 5% FB B4R, A A 2R LA
ISR A AT R B SR i B, TR TS ku)\ k%5 R
FT A RN Y PASETe N BT, FRINIR 10% iR 55 9% & BRAT BUR B
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Desserts & &

Mango Sticky Rice ZEXTERR @

Sticky rice, coconut milk, mango, coconut ice cream, sesame seeds

fok, MRy, PHH, MR UKER, 2R
Double Chocolate Brownie X215 75 /1745 BAJE EHE (N)

Warm chocolate sauce, vanilla ice cream

WIG5E ¥, B E K
Exotic Pineapple Crumble 757 2 B ik

Vanilla beans ice cream

CURENSR) QIR
Poached Seasonal Fruits JE#LR 47K E (A) @7

Star anise, cinnamon, vanilla pod, white wine, ice cream of the day

J\ff, R, wEESE, AT, UKL
Bralee FEBEATT

Caramelized baked egg cream

W A I B
Seasonal Fruit Placter Z=F7 147K B4t

Passion fruit syrup, berries

HERET, HARK

Selection of Ice Cream & Sorbet (3 scoops)

FE UKW & vk¥ (347)

Ice Cream: Dark chocolate, coconut, yoghurt, cardamom, pistachio
UKBLH: RIS, W, R, SRE FFOR

Sorbet: Lemon, mango, blackberry

Kb freg, R, BE

Served with sable cookies, crumbled nuts, double whipped cream

AT, MR, DLRORUZE

@ ook, < SUEEE () e, B s VOB (V) AT DU R O, (A) TS, (GF) R BRR, (N) 7 IR S5

*ONUAEAE B 5% FB B4R, A A 2R LA

an AT S R B SR O A i L TR AT ek AR S5 R
FTA AN LA e A AL, RN 10% AR 55 2 & FRAT UM BL



