DINNER = F47—

Salad ¥5%

WASABI SCALLOPS AND SHRIMP SALAD 12.50
DEVRBRDRZ T LD FH

AHI TUNA AND AVOCADO SALAD 11.50
ELT RAR DY

TOMATO AND BUFFALO MOZARELLA 9.50
FheEYYFLTF—R

CAESAR SALAD 9.50
Add: Chicken... 4.50 Salmon...6.50 Sirloin....9.50

=P —HIH

BN Fx.4.50 —FL..6.50 H—1rA2..9.50

GREEN SALAD* 8.50
Add: Shrimp....5.50 Girilled Fish.... 6.50

TV—=r P55

BAN:MEE..5.50 BEXF..6.50

SASHIMI, GIANT CLAM AND FISH 13.00
vyaHEAORIE

Soup =2—7

TOM YAM SOUP 7.50
R DA—F

TARO LEAF SOUP, COCONUT CREAM AND FISH 5.50
AufEpELaa; Y I —bEADA—T

SOUP OF THE DAY 5.50
AHDA—F

Pizza v

PESTO CHICKEN 16.50
NANFFL

MARINARA SEAFOOD 16.50
=T =K

BBQ MEAT 16.50
IN— N Fa—I—|

VEGGIE * 16.50
N_OHT )

Crispy crust, size 10 inch
ZYRE—AEH 101>F

Served from 5:30pm - 10:30pm
10% service charge apply
*Suitable for vegetarians 01-Jul-09



Pastas <xzx#

SPINACH FETTUCINE, GIANT CLAM IN ALFREDO SAUCE 14.50
ALYy HDT b —F

LINGUINE SEAFOOD PESCATORE 15.50
e WNSEE

PENNE VEGGIE, MARINARA SAUCE OR EXTRA VIRGIN OLIVE OIL & HERB* 13.00
NOGTNRF ZYF T = AETAN =T A AN en—T ik

Fisherman's catch JRETDOINFELY

SALMON STEAK, CREAMY CHAMPAGNE SAUCE 21.00
P —F AT —F LNV —R

CATCH OF THE DAY, STEAMED OR GRILLED 19.50
A H O GRLAEIIESA)

Main Course Afrza—=

ANGUS BEEF STEAK, SIRLOIN (10 o0z) 28.00
potato and mushroom or pepper sauce
T HAE =T —aAf AT —F RThevya/l—AF Ty —Y—

HOISON AND ORANGE BABY BACK RIBS 22.00
A=Y 7

PALAUAN STYLE CHICKEN 18.50
ham, pineapple, topped with cheese
WIXRTFF NL STy T NNEF—X

HERB ROASTED VEGETABLES* 14.00
potato and onion roast
IN=TROBT ) RTeA =4 Dua—AR

SUSHI 21.50
H ]
CRAB RISSOTTO , BLACK FUNGI MUSHROOM 17.50

= IONRPYNEIAN

SHRIMP TEMPURA, STEAMED RICE, MISO SOUP 22.00
MELHROTASLEYR

EEL ON THE RICE 21.00
IRETIT A

Served from 5:30pm - 10:30pm
10% service charge apply
*Suitable for vegetarians 01-Jul-09



SPECIAL SET MENU ##tybA=a—

Palauan 45.00
Crab & coconut served in the shell

Eraarovobzi

Giant Clam Sashimi

vy 2 HoRily

Taro Leaf and Fish Soup

sal)—7LtADA—T

Steamed Reef Fish

R

Tapioca Cake
2T —F
Coffee or Tea
a—b— Xk, ALK

Pacific 48.00

Palauan Tuna Carpaccio

INGABEED IV 73 TF =

Soup of the day

AHDA—T

Angus beef Steak, Sirloin (80z) or Tenderloin (50z)
TUHAY—a AV EIET ALV AT —F

Vanilla ice cream with Hot Cherry sauce

BTN TF )= —ADD) ST S=T T AATY— I
Coffee or Tea

a—b—FITAE

Rock Island 65.00
Sashimi of the day
A H ORI &

Palauan Giant Clam Chowder

DRIl N ey

Broiled lobster & Angus beef tenderloin steak

O AL — T AT —F

Chocolate, strawberry and vanilla ice cream wrapped in sponge cake and cream
ST ARI) = DDAR D —F

Coffee or Tea

T—b—F AR

Palauan Steamboat 105.00
Sashimi & Poki

Il B LR

Thin slice of Angus Sirloin Beef, selection of fresh seafood, and vegetables in a delicious chicken bi
T U HA—aA e —7  FiffE i i LB O

Served with two kinds sauce

OFEFED XL H 1 I C

Assorted Homemade Dessert Platter

Fr S — RS Aot

Coffee or Tea

a—b—F TR

Additional plate: beef ...10.00/plate seafood...10.00/plate vegetables...6.00/plate
B B —7 ..10.00 FASTHE...10.00 EF3E---6.00
Please allow 30-45 minutes for preparation #&{ifi230-45537 00 ET, HOLH T TR TZSWEY,

Served from 5:30pm - 10:30pm
10% service charge apply



Dessert 5 #—Fh

CHOCOLATE TERRINE, THREE TIER 7.50
3EFaalL —prrU—=x

WHITE PUDDING 5.50
RIUANTT 4T

WARM BANANA CARAMEL PARFAIT 6.50
NFFHYTFANSRT =

SUPER SUNDAE 5.50

A T

TAPIOCA CAKE 6.50
AT —F
LESS FLOUR CHCOLATE CAKE 7.00

LodhFaal—hr—=F

CREME BRULEE, VANILLA ICE-CREAM 7.50
I — LT V2 L bR=F T A AT — A

BAKED ALASKA 7.50
NATRT T ATy

CHERRY JUBILEE 7.50
Fx)—vatU—

BANANA SPLIT 6.00
NI F ATk

TROPICAL FRUIT PLATE 6.00

rat L7 —Y DDAy

Served from 5:30pm - 10:30pm
10% service charge apply
01-Jul-09



