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APPLETIZERS

BRUSCHETTA 290

Grilled Italian bread topped with garlic, tomato, basil, and
extra virgin olive oil.

BEEF TARTARE 350
Dry-aged beef sirloin with spicy dressing and parmesan cheese.
GAMBAS AL AJILLO 350
Spanish-style sautéed prawns with olive oil, garlic, chili flakes, and parsley.
SEARED TUNA 450
Topped with cream cheese and lemon ponzu sauce.

COLD CUT & CHEESE PLATTER 490

A selection of premium cured meats and assorted cheeses,
served with crackers and fresh fruit.

CHICKEN NUGGETS 250
FRENCH FRIES 250
EGG SALAD 300
Boiled eggs with creamy mayonnaise, corn, tomato, green peas, and carrot.

FRUIT SALAD 300

Strawberry, grape, banana, papaya, mango, and blueberry,
served with lemon mayonnaise sauce.

CAESAR SALAD 350

Baby cos, Caesar dressing, Parmesan cheese, crispy bread,
chicken, and shrimp.
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PRAWNS SALAD 350

Cooked prawns, tomato, avocado, cucumber, crispy green salad,
and cocktail sauce.

TUNA NICOISE SALAD 350

Tuna in salt, potatoes, green beans, tomato, egg, olives, feta cheese,
and balsamic dressing.

PROSCIUTTO SALAD 350

Baby cos with spicy anchovy dressing, Parmesan cheese,
and prosciutto slices.

SOUP & BREAD

TRUFFLE MUSHROOM SOUP 290
Creamy truffle soup with truffle paste and truffle oil, served with focaccia.
LOBSTER BISQUE SOUP 290
Shrimp bisque with grilled shrimp, served with focaccia.

FRENCH ONION SOUP 290
A classic French onion soup topped with toasted baguette and melted cheese.
ROASTED PUMPKIN SOUP 250
A smooth and creamy soup made from roasted pumpkin.

CORN SOUP 250

A smooth and comforting soup made from sweet corn
blended into a creamy base.

SOFT BUN & BUTTER 190

GARLIC BREAD 190

FOCACCIA 190
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MAIN COURSLE

FISH & CHIPS 450

Sea bass fillet served with tartar sauce, lemon, and French fries.

FISH SCHNITZEL 450

Crispy breaded dry-aged fish cutlet served with lemon
and butter sauce.

YELLOWFIN TUNA 590

Served with avocado salsa, wasabi, and mango salsa.

GRILLED SEABASS 590

Grilled whole seabass served with lemon, tomato salsa, and potato.

GRILLED SALMON STEAK 590

Mashed potato, pesto dipping sauce, lemon, and asparagus.

CARABRILLO 590

Soft tortilla filled with crab meat, avocado, and spicy mayo.

BBQ PORK RIBS 590

Grilled pork ribs with BBQ sauce, grilled tomato, garlic confit,
and tomato salsa.

S=E MARE

i
A TASTE OF THE SUN. A TABLE BY THE SEA.

All prices are inclusive of a 10% service charge and 7% VAT.



MAIN COURSLE

PORK CHOP PEPPER SAUCE 590

Grilled pork chop with caramelized onions, garlic confit,
and pepper sauce.

CHICKEN COQ AU VIN 490

Braised chicken with onion, champignon mushrooms,
and red wine sauce.

STEWED CHICKEN CREAM SAUCE 490

Braised chicken with mushrooms, onions, and creamy sauce.

ROASTED CHICKEN 490

Whole roasted marinated chicken served with fried rice.

BEEF STROGANOFF 590

Stewed beef with champignon mushrooms, onions, and cream sauce.

0SSO BUCO STEW 590

Braised osso buco with champignon mushrooms, carrots,
and pancetta, served with mashed potatoes.

BEEF CURRY 590

Stewed beef in curry sauce, served with Japanese rice.
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STEAR CHARCOAL

RIBEYE STEAK

Grilled ribeye steak from a charcoal oven, served with pickles,
garlic confit, salt, and spice.

STRIPLOIN STEAK

Grilled striploin steak from a charcoal oven, served with pickles,
garlic confit, salt, and spice.

TENDERLOIN STEAK

Grilled tenderloin steak from a charcoal oven, served with
Café de Paris sauce and focaccia.

SAUCE SELECTION

990

990

990

Red wine sauce, pepper sauce, mushroom sauce, Café de Paris sauce

RICE

ARROZ DE MARISCO

Traditional Portuguese seafood rice simmered with prawns,
mussels, and squid in a tomato broth.

PAELLA SQUID INK

Spanish black paella with squid ink, seafood, and saffron rice.

MUSHROOM RISOTTO

MASHED POTATO
Topped with gravy sauce.
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NAPOLIPIZZA

BEEF WAGYU PIZZA 590

Wagyu beef slices, tomato sauce, pesto sauce, mozzarella,
and Parmesan cheese.

PEPPERONI PIZZA 490

Pepperoni, tomato sauce, pesto sauce, mozzarella,
and Parmesan cheese.

PROSCIUTTO PIZZA 490

Prosciutto, tomato sauce, pesto sauce, mozzarella, and Parmesan cheese.

HAWAIIAN PIZZA 490

Ham, pineapple, tomato sauce, mozzarella, and Parmesan cheese.

SEAFOOD PIZZA 490

Prawns, squid, tuna, mussels, tomato sauce, mozzarella,
and Parmesan cheese.

SAUSAGE PIZZA 390

Pork and chicken sausages, tomato sauce, and mozzarella.

P1ZZA MARGHERITA 390

Fresh tomato, tomato sauce, mozzarella, and Parmesan cheese.
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CLASSIC SANDWICH
ON SOURDOUGH

REUBEN’S COUSIN 350

Grilled sandwich with premium tenderloin corned beef, spiced
mustard dressing, pickled jalapenos, cucumber,mild cheddar,
and mozzarella cheese.

GRILLED HAM & CHEESE 350

Mild cheddar, smoked ham, a touch of mayo, and Parmesan
for a golden crust.

CLUB SANDWICH 350

A triple-layer sandwich made with toasted bread, grilled chicken,
bacon, egg, lettuce, tomato, and mayonnaise.

BURGER

WAGYU CHEESEBURGER 450

Grilled wagyu beef patty with cheddar cheese and caramelized onions.

CHEDDAR RANCH CHICKEN BURGER 350

Grilled ground chicken patty with cheddar cheese and ranch dressing.

PORK BURGER 350

Grilled ground pork patty with cheddar cheese and caramelized onions.
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PASTA

TOMATO SHRIMP PASTA 390

Fresh pasta with tomato sauce, garlic, chili, and grilled shrimp.

PESTO SHRIMP PASTA 390

Fresh pasta with pesto sauce, Parmesan cheese, and grilled shrimp.

AGLIO PASTA 390

Fresh pasta with chili, garlic, basil, pepperoni, and pancetta.

PASTA CARBONARA 390

Creamy egg yolk and bacon sauce with cream.

LASAGNA 390

A classic Italian baked pasta made with layers of rich meat,
tomato sauce, and creamy béchamel.

SPAGHETTI BOLOGNESE 290
SPAGHETTI TOMATO SAUCE 290
MACARONI CHEESE 290
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POTATO FRIES CORNER

Served with truffle dipping and avocado dipping.

SURE CRISP STRAIGHT CUT FRIES

Classic straight-cut fries, crispy outside and fluffy inside.

SEASONED BATTERED FRIES (CAJUN)

Crispy battered fries with a bold Cajun seasoning.

REDSTONE CANYON WEDGES
Thick-cut potato wedges, crunchy and hearty.

REDSTONE CANYON WAFFLE FRIES

Crispy waffle-cut fries with extra crunch in every bite.

TATER TOTS

Golden bite-sized potato tots, crispy and addictive.

BREADED CHEDDAR CUBES

Crispy breaded cheddar cheese cubes, rich and creamy inside.

BREADED CHEDDAR CHEESE
& JALAPENO POPPER BITES

Cheddar cheese with a hint of jalapeno heat, perfectly breaded.

CHEESE PILLOWS ORIGINAL
Light, crispy pillows filled with melted cheese.

BATTERED MOZZARELLA CHEESE STICKS

Stretchy mozzarella sticks in a golden crispy batter.

CHEESE BALLS

Crunchy on the outside, soft and cheesy inside.
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THAISTARTER & SALAD

GAIl SATAY 250

Grilled skewers of marinated chicken, served with creamy peanut sauce
and cucumber relish.

SOM TUM KAI YANG 290
Green papaya salad served with grilled chicken.
YUM NEUA YANG 290

Grilled beef spicy salad with onion, cucumber, tomato, and
fresh spicy salad dressing.

CRISPY SHRIMP 290
Served with tartar sauce and sweet plum sauce, and lemon.
CRISPY SQUID 250
Served with tartar sauce and sweet plum sauce, and lemon.
VEGETABLE SPRING ROLLS 250

Crispy spring rolls filled with mixed vegetables, served with

THAISOUP

TOM YUM GOONG 350

A rich and flavorful Thai spicy and sour soup with prawns, lemongrass,
lime, and mushrooms.

TOM KHA GAI 290

A traditional Thai coconut milk soup with tender chicken, galangal,
lemongrass, kaffir lime leaves, and Thai herbs. Creamy, aromatic,
and lightly spicy.
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THAITMAIN COURSE

LA SOLAYA RICE 390

Fried rice with shrimp paste, crab meat, prawns, salmon roe, and lemon.

GAENG KIEW WAN GAI 250

Green curry with chicken, eggplant, and sweet basil.

GAlI PAD MED MAMUANG 250

Stir-fried chicken with cashew nuts, Thai chili paste, onion, bell pepper,
and dried chili.

PAD THAI GOONG YANG 350

Stir-fried rice noodles with tamarind sauce, dried shrimp,
and grilled river prawns.

PANANG (DUCK/BEEF/CHICKEN/PORK) 350

A rich, thick, and creamy panang curry with duck, beef, chicken, or pork.

GRILLED SALMON FRIED RICE 350

Grilled salmon and stir-fried rice with garlic, spring onion, carrot, and onion.

FRIED RICE OF YOUR CHOICE 290

Choice of grilled prawns, pork neck, chicken, or beef.
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DESSERTS

CLASSIC BANANAS FOSTER 250

Caramelized bananas in rum-infused sauce served over creamy vanilla ice cream.

BANANA SPLIT 250

Vanilla, chocolate, and strawberry ice cream with fresh banana,
blueberry whipped cream, and cashew nuts.

CHOCOLATE CAKE 250
PANNA COTTA 250
STICKY RICE & MANGO 250

Thai sweet sticky rice served with ripe mango and coconut cream sauce.

MIXED FRESH FRUIT 250

Watermelon, papaya, dragon fruit, pineapple, and mango.

ICE CREAM 150

Chocolate, vanilla, strawberry, and mango.

PANCAKES 150
Topped with honeycomb.
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