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POOL BAR GRILL
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| SNACK /

Cheese Popcorn 100.-
Onion Rings 150.-
Steak Fries 150.-
Curly fries 250.-
Sweet Potato Fries 150.-
Mixed Nuts 150.-
Nachos with Dips 270.-

Chili Con Carne, Mascarpone, Guacamole

Buffalo Chicken Wings Crispy Calamari
with Lemon / Lime Sauce

with Blue Cheese Sauce

280.- 320.--




Parma Ham Wrapped
Buffalo Mozzarella Balls

with Black Basil Pesto

Clams in Prosecco

Fresh Oyster
6 Pcs.

12 Pcs.

320.-

360.-




Giant Prawns with Ceasar Salad 420.-



Cheese and Cold Cuts Plate 550,-
Cheese Plate 550.-

Cold Cuts Plate 450.-

Prosciutto Cantaloupe 260.-

Tuna Cubes 320.-

Salmon Gravalax with
Hoseradish Cream and Dill 340.-




SOUPS ' POOL BAR GRILL

Lobster Bisque with

Grilled Tiger Prawns and Crispy Parma Ham

290.-

Truffle Mushroom Soup

" ol 350.-



Grilled Bell Pepper, Crispy Tortilla

and Mustard Yougurt Salad {'3"
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Fresh Melon, Mozzarella
& Crispy Jamon Ham Salad

360.-

Sundance Caprese

Tomatoes with Buffalo Mozzarella Cheese

290.-

Nicoise Salad

360.-



450.-

Fries

Beef Burger a

370.-

Fish Burger and Steak Fries



QUESSADILLA

Spinach & Sweet Corn & Cheese Quessadilla (V)

Beef Quessadilla (Bolognese)

Fish & Chips with Tartar Dip 360.-

Hawaiian Pizza
Margherita
Chilli Prawn

Spicy Chorizo




Grilled Calamari Tacos
with Lemon Tzaziki

300.-

Prawn Tacos
with Mango Salsa

320.--

Chipotle and Stout-Braised
Beef Tacos

350.-
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Spaghetti alla Puttanesca

290.-

Creamy Grass-fed Beef
and Oyster Mushroom

Stroganoff

420.-




Black Spaghetti

. Pink Sauce with King Prawn

490 -

Capellini Aglio E Olio with Fettucine Seabass
Crab Meat and Crispy Bacon with Cilantro Cream Sauce
450.- 360.-

Mentaiko Spgahetti with Seared Tuna Penne Pesto (V)

360.- 270.--



ill Cream .

Spaghetti Carbonara with Crispy Bacon

and Sous Vide Poached Egg

320.-

Linguine Vongole Sweet Clams

and White Wine
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Fettucine Bolognese & IR

390- f’ <




MAIN DISH POOL BAR GRILL

Pork:_Chops
‘with DarK Beer Sauce

490.- ‘

Grilled Tasmanian Salmon, Asparagus, Steam Seabass, Seasonal Vegetable,

Pan Seared Half Tomato and Mousseline Sauce Tomato concasse and Aioli Sauce

450.- 360.-



SEAF00D

Mixed Grilled Seafood for 2 / 4 1090.- / 1,690.- Grilled Squid 1 pcs 590.-
Grilled Phuket Lobster 1,790.- Grilled Calamari 2 pcs 590.-
Grilled Blue Crab 2 pcs 1,290.- Grilled Tiger Prawn 2 pcs 750.-
Grilled River Prawn 4 pcs 590.- Grilled Jumbo Tiger Prawn 200g 750.-

Grilled Seabass Fillet 390.-




GRILL BY KOPA CHARCOAL OVEN

Wagyu Striploin 200 g. 1,690.-

Australian Ribeye 300 g. 1,790.-




SAUCES

Café de Paris 70.- Lemon Butter Caper Sauce

Green Peppercorn 70.- Red Wine Sauce

Mushroom Sauce Chimichurri

SIDE DISHES

Stir-fried Mixed Vegetables and Capsicum 120.-
Sautéed Pesto Mushroom 120.-
Sautéed Baby Potatoes with Rosemary 120.-

Asparagus & Three Peppercorn Butter 120.-



[ DESSERTS /

Chocolate Bundt Cake with

Vanilla Ice-cream 220.-
Mixed Berries Mille Feuilles 250.-
Pina Colada Crepes Suzette 220.-
Philadelphia Cheese Cake 250.-
Lemon Meringue Tart 220.-

Mango and Sago with

Fresh Coconut Ice Cream 20vveeavvv0

Ice Cream : Chocolate / Coconut / Vanilla 120.-
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* Do not stand on seating and table.

* Do not jump or dive into the pool.

+ Do not stand on the bar stool in the pool.

« Do not run on the pool edge.

* Do not walk or take photos on the pool edge (sea side).

+ Do not wear shoes and walk on the platform or edge of the pool.
- Do not bring bottles or glasses into the pool.

- Guest must be in swim ware to walk or take photos
on the platform or edge of the pool.

« Guest must abide by all rules and regulations,
which may be issued orally by our staffs.
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