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AFFETIZERS
WithS.C & PGST
TUNA FPOKE TARTAR $ 24.20
Served with a small salad and taro bread
WHITE MEAT FISH CARFACCIO $ 18.15
SEARED SCALLOF AND SHRIMP $ 18.15

SCI’VCd Wltl"l sagron créam sauce

SOUF

(DEMOK) TARO LEAVES $ 14.52

Flavored coconut milk with crab meat

MUSSEL CLAM CHOWDER $ 1271

Crcamy giant mussel soup

CHILLED CREAM OF PUMFKIN $ 12,71

Cream PumPkin chilled soup with crab meat

GAZFACHO SOUF WITH
TOMATO SHERBET

Cold tomato based puree of raw
vcgctablcs - cucumbcr, tomatoes,
arlic, shallots, cilantro, green peppe
and red bell pepper; garnishc wit
brunoise of white bread, olive and
green Pimcnto.
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SALAD

WithS.C&PGST

\ TUNASASHIMISALAD $ 24.20

Served with small green salad and sesame sauce

Diced king crab, avocado, and graPcFruit salad

~”
( 3 UKAED $ 24.20

Loca| land crab with coconut milk and served with green salad

// DICED KING CRAB & AVOCADO SALAD 5 24.20
7~

CLASSIC CAESARSALAD $ 20.57
- FFCPaI‘Cd by BOUF scrver

"Hearts of Romaine lettuce, capers, shallots, garlic, anchovies
tossed in red wine vinegar, dgon mustard,
olive oil, egg olk, lcmonjuicc and gamishcc] with croutons, diced

bacon and shredded parmesan cheese”

AVOCADO TOMATO SALAD $ 15.7%

Sliced avocado and tomatoes with lemon and herb drcssing

served in a |ig|'1t and ﬂaky fillo cup

GARDEN GREEN SALAD

Mixccl green leaves served with
clﬂon mustard vinaigrcttc dress
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- SEAFOOD

NG “Served with assorted steamed vcgctablcs of the clag and

(L/ Ny

‘ choice of rice, Pasta, mashcd, bal«:d, orroast Potatocs.”

\ WithS.C e PGS
CHARDBROILED LOBSTER Market Price
(Char broiled lobster smeared with noi"y prat flavored
butter sauce
SEAFOOD SYMPFHONY $ 76.26

A\ combination of half lobster thermidore served with taro
cake and steam local fish with shoyu ginger sauce on a bed
of local sPinach, with local coconut rice

LOBSTERRISOTTO $ 5445

Risotto rice cooked in white wine and chicken broth and
toPPcd with medallion of steamed lobster

CRAB AND SCALLOF CAKE $ 43.56
Alaskan Crab and sca“oP cake with lemon

buttcr ancl nOl“y Pl"at sauce

TUNASTEAK

5carcd tuna steak 6 oz. served on a bed of sautéec . .
kangkum leaf and toPPcd with shredded crab and §; % iy ' \

spn'nklcd with tarragon sauce

FAN SEARED SALMON

Served with cream of white wine and
capers sauce

GRILLED L OCAL FISH

Gn’"cd local fish in lemon butter sauce
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MLCAT

Scr\/cd with assorted steamed vcgctablcs of the clag and
choice of rce, Pasta, mashcd, ba‘(ccl, orroast Potatocs.”

\A | R, = | =4 ey
Vvitn . I q ) |

SURF AND TURF $ 78.65
(Char broiled lobster tail 4 oz, and gn’“cd tenderloin 4 oz,
served with béarnaise sauce and peppercorn sauce

GRILLED MARINATED LAMB CHOF $ 58.08
Lamb chops marinated with herbed cured

djon mustard with mint sauce

GRILLED ANGUS TENDERLOINSTEAK $ 50.82

Served with red wine sauce

GRILLED ANGUSRIBEYE STEAK $ 4840
Served with green pepper sauce

TERIYAKIDUCK BREAST $ 4840

Duck breast roasted to your liking
and served with balsamic vinaigrcttc
and tcrigal(i sauce

GRILLED ANGUS SIRLOIINS

Served with shallot and mushroom cream sa




DESSERT

Mango Bavarois
Served with vanilla ice cream
$14:52

TroPical Fruit Mousse
Served with papaya fruit
and sugar glazccl taPioca ball
$14.52

Flourlcss Chocolatc Ca‘(c

Served with strawbcrry yogurt sorbet
$14.52

MOUSSC DUO

Chocolatc and white chocolate
mousse
$14.52

Chccsccakc

Served with banana yogurt sorbet
on kiwi sauce

$13.31
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P.O Box 308, Koror, Republic of Palau 96940
Phone +680488 2600



