
CHILLI  CHEESE NACHOS (G) (D)  	 $  28
Guacamole, tomato salsa and 
mozzarella cheese

FRITTO MISTO (SF) (G) (D) (E)  	 $  28
Deep-sea fried mixed seafood
with garlic aioli

STEAMED EDAMAME (VG) (S)	  $  18
Served salted 
or spicy

ROSEMARY MARINATED OLIVES (VG)	  $  18
Lemon zest, chili flakes 
and garlic

SNAPPER CRUDO (SF)  	 $  26
Pickle onion, pomelo, fennel, 
coriander leaves, 
olive lemon dressing

PRAWN SATAY (SF) (N) (S)  	 $  28
Served with peanut sauce and 
pickled vegetables

BUFFALO WINGS (D) (H)  	 $  26
Smoked BBQ sauce, 
crispy shallot

BRUSCHETTA (G) (D) (N)  	 $  24
Roma tomato salsa, fresh 
basil pesto, grana padano

SNACKS AND 
STARTERS

G - Gluten | D - Dairy | N - Nuts | V - Vegetarian | SF - Seafood | S - Soy | P - Pork
H - Halal | VG - Vegan | SP - Spicy | SS - Sesame | E - Eggs | A - Alcohol

The labels show the CO2e emissions of a food serving (kg CO2e/serving)
and a rating (A-E) reflecting its relative climate impact.

All prices mentioned are in USD and subject to 17% GST and 10% service charge.
Very
Low Low High Very 

HighMedium



CAESAR STYLE- GEM LETTUCE (D) (G) (SF) (E)  	 $  34
Roasted garlic dressing, 
Reggiano, coddled egg

BURRATA & RED PAPAYA SALAD (SF) (D)  	 $  34
Ocean trout pearls, pepita and 
micro herb

SUMMER SALAD (VG)  	 $  28
Mixed lettuce, bell peppers, 
kalamata, cucumber, tomato, 
avocado, pomelo, oregano vinaigrette

YELLOWFIN TUNA TATAKI  (SF) (D) (SS)  	 $  30
Sesame tuna, wasabi mayo, 
mango salsa, fresh micro herb

WATERMELON & FETA CHEESE SALAD (D)  	 $  29
Colour watermelons, mint leaves, 
balsamic pearl, black pepper

GREEN PAPAYA AND CRUNCHY MANGO SALAD 
WITH PRAWN (SF) (SP)  	 $  29

Chili, lemon, cherry tomato, 
cucumber, fresh coriander dressing

SALADS

CHILL GREEK YOGURT SOUP  (D) (G) 	 $ 22
Croutons, Fresh mint leaves,  
English cucumber

WATERMELON GAZPACHO  (SF) 	 $ 24
Cucumber carpaccio, 
cumin prawn

SOUP

G - Gluten | D - Dairy | N - Nuts | V - Vegetarian | SF - Seafood | S - Soy | P - Pork
H - Halal | VG - Vegan | SP - Spicy | SS - Sesame | E - Eggs | A - Alcohol

The labels show the CO2e emissions of a food serving (kg CO2e/serving)
and a rating (A-E) reflecting its relative climate impact.

All prices mentioned are in USD and subject to 17% GST and 10% service charge.
Very
Low Low High Very 

HighMedium



LAZULI  CLUB (D) (G) (H) (E)  	 $  38
Classic filling, chicken, cheese, 
bacon,fried eggs, french fries, 
mesclun,tomato cherry, olives

BLACK ANGUS CHEESE BURGER (D) (G) (H) (E)  	 $  39
Beef patty, buns, gherkin, bacon,
cheese, onion confit, french fries, 
mesclun salad

PHILLY CHEESE WESTHOLME WAGYU 
STEAK WRAPS  (D) (G) (H)	  $  41

Westholme wagyu beef tenderloin, 
BBQ sauce, brie cheese, onion confit, 
romaine lettuce, olives, 
cherry tomato, french fries

TUNA SLIDERS (SF) (D) (G) (E)	 $ 34
Seared local tuna, with tomato 
salsa and wasabi mayo, mesclun, 
coleslaw

FISH BURGER (SF) (D) (G) (SS) (E) 	 $ 32
Sesame black squid ink buns, 
garlic aioli, breaded reef fish, 
fries, cheddar cheese, lettuce, 
coleslaw

CHICKEN QUESADILLAS (D) (G) (H)  	 $  34
Kidney bean, bell peppers, 
fresh coriander, sweet corn, 
cheddar cheese, pico de gallo, 
guacamole, sour cream

GAMBERI  AGLIO OLIO (D) (G) (SF) (S) 	 $ 32
Prawn, parsley, garlic confit, 
dried chili

PENNE ARRABBIATA (D) (G) (SP) (S) 	 $ 30
Penne pasta, tomato sauce, chili, 
garlic, parmesan cheese

CREAMY LINGUINE PASTA WITH 
GRILLED SALMON  (D) (G) (SF) (S) 	 $ 45

Served with mushroom, spinach, 
semi dried cherry tomato

BUNS, SANDWICH
AND PASTA

G - Gluten | D - Dairy | N - Nuts | V - Vegetarian | SF - Seafood | S - Soy | P - Pork
H - Halal | VG - Vegan | SP - Spicy | SS - Sesame | E - Eggs | A - Alcohol

The labels show the CO2e emissions of a food serving (kg CO2e/serving)
and a rating (A-E) reflecting its relative climate impact.

All prices mentioned are in USD and subject to 17% GST and 10% service charge.
Very
Low Low High Very 

HighMedium



MARGHERITA  (D) (G) 	 $ 34
San Marzano tomato, fresh basil 
leaves, pecorino romano, mozzarella

DIAVOLA PIZZA  (D) (G) (H)  	 $  36
Beef salami, fresh mozzarella, 
kalamata olives, basil leaves

BBQ CHICKEN PIZZA  (D) (G) (H)  	 $  36
Chicken breast, mozzarella cheese, 
cilantro, BBQ sauce

WOOD-FIRED MUSHROOMS PIZZA  (D) (G)  	 $  36
Taleggio cheese, oregano, 
black winter truffle paste

PRAWN & CALAMARI SEAFOOD PIZZA  (D) (G) (SF)  	 $  38
Rocket leaves, mozzarella cheese, 
prawn, calamari

PROSCIUTTO DI  PARMA  (D) (G) (P)  	 $  38
Olives, wild rocket, reggiano and 
stracciatella

DARK CHOCOLATE TART  (D) (G) (E) 	 $ 20
Malt ice cream, 
maple syrup

APPLE TART  (D) (G) (N) (E) 	 $ 22
Granny smith apple, cinnamon, 
with vanilla ice cream

MANGO SAGO AVOCADO SOUP  (D)  	 $  24
Mango, sago, avocado, nata de coco, 
coconut milk, palm sugar, 
fruits jelly, coconut sorbet

SEASONAL FRUIT PLATTER (VG)  	 $  30
Assorted seasonal and tropical 
fruits with sorbet

SELECTION OF ICE CREAM (D) (N) 	 $ 18
Strawberry, chocolate, vanilla, 
pistachio, salted caramel

INTERNATIONAL SELECTION CHEESE PLATTER (D) (G) (N) 	 $ 38
Four kinds of cheese served with 
nuts, dried fruit, crackers, 
grissini and grapes

PIZZA 

DESSERT 

G - Gluten | D - Dairy | N - Nuts | V - Vegetarian | SF - Seafood | S - Soy | P - Pork
H - Halal | VG - Vegan | SP - Spicy | SS - Sesame | E - Eggs | A - Alcohol

The labels show the CO2e emissions of a food serving (kg CO2e/serving)
and a rating (A-E) reflecting its relative climate impact.

All prices mentioned are in USD and subject to 17% GST and 10% service charge.
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